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PREFACE.

g O

T must frankly own, that if I had known, beforehand, that this
book would have cost me the labour which it has, I should never
have been courageous emough to commence it. What moved
me, in the first instance, to attempt a work like this, was the
discomfort and suffering which I had scen brought upon men and
women by household mismanagement. I have always thought
that thereis no more fruitful source of family discontent than
& housewife’s badly-cooked dinners and untidy ways. Men are
now 8o well served out of doors,—at their clubs, well-ordered
taverns, and dining-houses, that in order to compete with the
attractions of these places, a mistress must be thoroughly
acquainted with the theory and practice of cookery, as well as
be perfectly conversant with gll ihe other arts of making and
keeping a comfortable home. " . .

In this book I have attkmpted -to give, under the chapters
devoted to cookery, an intelligible arrangement to every recipe, a
list of the ingredients, a plain statement of the mods of preparing
each dish, and a careful estiipate of its cosf, the number of
people for whom it is sufficiend, and the time when it is seasonable.
For the matter of the recipes, I am indebted, in some measure,
to many correspondents of the  Englishwoman’s Domestie Maga-
zine,” who have obligingly placed at my disposal their formulm
for many original preparations. A large private circle has also
rendered me considerable service. A diligent study of the works
of the best modern writers on cookery was also necessary to the
faithful fulfilment of my task. Friends in England, Scotland,
Ireland, France, and Germany, have also very materially aided
me. I have paid great attention to thosec recipes which come
under the head of “ Corp Mear CoorErr.” But in the depart-
ment belonging to ke Cook I have striven, too, to make my work
something more than a Cookery Book, and have, therefore, on the
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best authority that I could obtain, given an account of the natural
history of the animals and vegetables which we use as food. I
have followed the animal from his birth to his appearance on the
table; have described the manner of feeding him, and of slaying
him, the position of his various joints, and, after giving the recipes,
have described the modes of carving Meat, Poultry, and Game.
Skilful artists have designed the numerous drawings which appear -
in this work, and which illustrate, better than any description,
many important and interesting items. The coloured plates are a
novelty not without value.

Besides the great portion of the book which has especial
reference to the cook’s department, there are .chapters devoted
to those of the other servants of the household, who have all, I
trust, their duties clearly assigned to them.

Towards the end of the work will be found valuable chapters
on the * Management of Children ”—* The Doctor,” the latter
principally referring to accidents and emergencies, some of which
are certain to occur in the experience of every one of us; and the
last chapter contains “ Legal Memoranda,” which will be service-
able in cases of doubt as to the proper course to be adopted in
the relations between Landlord and Tenant, Tax-gatherer and
Tax-payer, and Tradesman and Customer.

These chapters have been contributed by gentlemen fully en-
titled to confidence; those on medical subjects by an experienced
surgeon, and the legal matter by a solicitor.

I wish here to acknowledge the kind letters and congratulations
I have received during the progress of this work, and have only
further to add, that I trust the result of the four years’ incessant
labour which I have expended will not be altogether unacceptable
to some of my countrymen and countrywomen.

ISABELLA BEETON.
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HOUSEHOLD MANAGEMENT.

CHAPTER 1.
THE MISTRESS.

* Strength and bonour are ber dothing; and she shall rejoice in tine to
come.  She openeth ber month boith hisdom; and in ber fongue is the Infy
of kindness. Sbe looketh fell fo the tomps of ber bonsehold; mnd exteth
oot the bread of idleness. Fer children mrise np, and call her blessed; ber
busband also, and be pruisety ber.”—Proverbs, xxxi. 25—28.

1. As WITH THE COMMANDER OF AN ARMY, or the leader of any enterprise,
o is it with the mistress of a house. Her spirit will be seen through the
whole establishment ; and just in proportion as she performs her duties intel-
ligently and thoroughly, so will her domestics follow in her path. Of all those
acrirements, which more particularly belong to the feminine character, there
arc none which take a higher rank, in our estimation, than such as enter into
a knowledge of household duties ; for on these are perpetually dependent the
happiness, comfort, and well-being of a family. In this opinion we are borne
out by the author of ¢“The Vicar of Wakefield,” who says: ‘¢ The modest
virgn, the prudent wife, and the careful matron, are much more serviceable
in lie than petticoated philosophers, blustering heroines, or virago queens.
She who makes her husband and her children happy, who reclaims the one
from vice and trains up the other to virtue, is a much greater character than
ladics described in romances, whose whole occupation is to murder mankind
with shalts Srom their quiver, or their eyes.”

2. PURSUIF3 THIS PICTCRE, wo may add, that to be a good housewife does
not necessarily ‘mply an abandonment of proper pleasures or amusing recre-
ation; amd n'hbk it the more necessary to exprews this, as the perform-

aoce of tho dotie of 8 mistress ma::, to some miuds, perhaps soem to Lo
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inoompatible with the enjoyment of life. Let us, however, now proceed to
describe some of those home qualities and virtues which are necessary to
the proper management of a Household, and then point out the plan
which may be the most profitably pursued for the daily regulation of its
affairs, '

&Emrnmmmonormmmw“mwhhhean
into good Household Management, as it is not only the parent of health,
but of innumerable other advantages. Indeed, when & mistress is an early
riser, it is almost certain that her house will be orderly and well-managed.
On the oontrary, if she remain in bed till a late hour, then the domestios,
who, as we have before observed, invariably partake somewhat of their
mistress’s character, will surely become sluggards. To self-indulgence all
are more or less disposed, and it is not to be expected that servants are
freer from this fault than the heads of houses. The great Lord Chatham
thus gave his advioe in reference to this subject:—‘“I would have inscribed
on the curtains of your bed, and thowalholyomohambc,‘lfywdom
rise early, you can make progress in nothing.’ ”

4. CLEANLINESS I8 ALSO INDISPENSABLE T0 HEALTH, and must be studied
both in regard to the person and the house, and all that it contains, Cold
or tepid baths should be employed every morning, unless, on account of iliness
or other circumstances, they should be deemed objectionable. The bathing
of children will be treated of under the head of ‘MANAGEMENT OF
CHILDREN.” .

5. FrugALITY AND EcoxoMy ARE HoME VIRTURS, without which no
housebold can prosper. Dr. Johnson says: ¢ Frugality may be termed
the daughter of Prudence, the sister of Temperance, and the parent of
Liberty. He that is extravagant will quickly become poor, and poverty
will enforce dependence and invite corruption.” The necessity of practisi~
economy should be evident to every one, whether in the possession of 1
income no more than sufficient for a family’s requirements, or of a larg
fortune, which puts financial adversity out of the question. We must alway
remember that it is a great merit in housekeeping to manage a little well
‘“He is a good waggoner,” says Bishop Hall, ‘‘ that can turn in a litile room.
To live well in abundance is the praise of the estate, not of the persen. I will
study more how to give a good account of my little, than how ‘o make it
more.” In this there is true wisdom, and it may be added, the: those who
can manage a little well, are most likely to sucoeed in their management of
larger matters. Eoconomy and frugality must never, however, be allowed to
degenerate into parsimony and meannees.

6. THE CHOIOE OF AOQUAINTANCES is very importaufto the happiness
#/'a mistross and her family. A gossiping scquaintance,Abo indviges in e
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samadal and ridicale of her neighbours, should be avoided as a pestilence. It
is likewise all-neccasary to beware, as 'I'homson sings,

“The whisper’d tale,
That, like the fabling Nile, no fountain knows ;=
Fair-faced Deceit, whose wily, conscious oye
' Née'er looks direct ; the tongue that licks the dust
But, when it safely dares, as prompt to sting.™

if the duties of & family do not sufficiently oooupy the time of a mistress,
society should be formed of such a kind as will tend to the mur:al interchange
of gemeral and interesting information.

7- FRIENDSHIPS SHOULD NOT BE HASTILY FORMED, nor the heart given, 1
ance, to evory new-comer. ‘There are ladies who uniformly smile at, and
spprove everything and everybody, and who possess neither the courage to
reprebend vioce, nor the generous warmth to defend virtue. The triendship
of such persons is without attachment, and their love without aftection or
even preference. They imagine that every one who has any penetration 1s
{ll-matared, and look coldly on a discriminating judgment. It should bo
remembered, however, that this discernment does not always proceed trom
an uncharitable temper, but that those who possess a long expericnoe and
tharough knowledge of the world, scrutinize the conduct and dispositions o1
people before they trust themselves to the tirst fair appearances. Addison,
who was not deficient in a knowledge of mankind, observes that *a friend-
ship, which makes the least noise, is very otten the most useful ; for which
reason, 1 should prefer a prudent riend to a zealous one.” And Joanna
Uaillie tells as that

¢ Friendship is no plant of hasty growth,
T'hough planted 1n 2steem’s deop-fixdd soil,
‘I'he gradual culture of kind intercourse
Must bring 1t w pertection.”

8, HOSPITALITY IS A MOST EXCELLENT VIRTUE; but care must be taken
that the love of vompany, for its own sake, does not becomo a prevailing
paasion ; for then the habit is no longer hospitality, but dissipation. Reality
sod truthfulness in this, as in all other duties of life, are the points to be
stadied ; for, as Washington Irving well says, ¢ There is an emanation from

. the heart in genuine hoepitality, which cannot be described, but is imme-
'§ diately felt, and puts the stranger at once at his ease.” With respect to
the continuance of friendships, however, it may be found necessary, in somo
cases, for 2 mistress to relinquish, on assuming the responsibility of a house-
bold, many of zbaw”m“mmeaa;i‘fn tho earlier part of her life, This will Lo
it 0 num st i 2
v ot i ¢l retained bo quito equal to her meaus

B2
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9. IN CONVERSATION, TRIFLING OCOURRENCES, such as small disappoint-
ments, petty annoyances, and other every-day incidents, should never be
mentioned to your friends. The extreme injudiciousness of repeating thess
will be at once apparent, when wo reflect on the unsatisfactory discussions
which they too frequently oocasion, and on the load of advice which they are
the cause of being tendered, and which is, too often, of a kind neither to be
useful nor agreeable. Greater events, whether of joy or sorrow, should be
communicated to friends; and, on such occasions, their sympathy gratifies
and comforts. If the mistress be a wife, never let an account of her
husband’s failings pass her lips; and in cultivating the power of converss-
tion, sho should keep the versified advice of Cowper continually in her memory,
that it

¢ Should flow like water after summer showers,
Not as if raised by mere mechanic powers.”

In reference to its style, Dr. Johnson, who was himself greatly distinguished
for his colloquial abilities, says that ‘‘no style is more extensively acoept-
able than the narrative, because this does not carry an air of superiority over
the rest of the company ; and, therefore, is most likely to please them. For
this purpose we should store our memory with short anecdotes and enter-
taining pieces of history. Almost every one listens with eagerness to extem-
porary history. Vanity often co-operates with curiosity; for he that is &
hearer in one place wishes to qualify himself to be a principal speaker in
some inferior company ; and therefore more attention is given to narrations
than anything else in conversation. It is true, indoced, that sallies of wit
and quick replies are very pleasing in conversation ; but they frequently tend
to raise envy in some of the company: but the narrative way neither raises
this, nor any other evil passion, but keeps all the company nearly upon an
equality, and, if judiciously managed, will at once entertain and improve
them all.”

10. GoOD TEMPER SHOULD BE CULTIVATED by every mistress, as upon it
the welfare of the household may be said to turn; indeed, its influence can
hardly be over-estimated, as it has the effect of moulding the characters of
those around her, and of acting most beneficially on the happiness of the
domestic circle. Every head of a household should strive to be cheerful, and
should never fail to show a deep interest in all that appertains to the well-
being of those who claim the protection of her roof. Geutleness, not partial
and temporary, but universal and regular, should pervade her conduct ; for
where such a spirit is habitually manifested, it not only delights her children,
but makes her domestics attentive and respectful; her visitors are aleo
pleased by it, and their happinees is increased.

11. Oy THB IMPORTANT SUBJECT OF DRESS AND -FARKION we cannat do
boiter than quote an opinion from the eighth volume of the ** Englishwomaxs
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Domestic Magazine.™ The writer there says, “ Let people writs, talk, locture,
mtirize, as they may, it cannot be denied that, whatever is the prevailing
wode in attire, let it intrinsically be ever so absurd, it will never look as
ridcolous as another, or as any other, which, howover convenient, comfort-
sble, or even becoming, is totally opposite in style to that geuerally
m-

1. Is PCRCHAKING ARTICLES OF WEARING APPAREL, whether it bo a
sk dress, a bonnet, shawl, or riband, it is well for the buyer to consider
three things : I. That it be not too expensive for her purse. II. That its
«wlar barmonige with her complexion, and its sizo and pattern with her
fgwre. IIL That its tint allow of its being worn with the other garments
depomemes. The quaint Fuller observes, that the good wife is none of our
dinty dames, who love to appear in a variety of suits every day new, as if
s gown, like a stratagem in war, were to bo used but once. But our good
vilssets up a sail according to the keel of her husband’s estate ; and, if of

To Brusettes, or those ladies having dark plexi silks of & grave hue are
ﬂ-rd. For Blondes, or those having fair complexions, ligh ) are preferable,
mthe richer, deeper hues are too ov ng for the latter. The colours which go

best together are green with violet; gold-colour with dark crimson or lilac; pale blue
with scariet ; pink with black orwhiufun.n:lognyvith scarlet orl&i;k. A oold colour
o

requires & warm tint to give it. Grayand for instance, do
%nﬂ,b;thbdn'oddeobun. 7 pelo ’ ’

13 TEE DRESS OF THE MISTRESS should always bo adapted to her circum-
stances, and be varied with different oocasions. Thus, at breakfast sho
should be attired in a very neat and simple manner, wearing no ornaments.
If this dress should decidedly pertain only to the breakfast-hour, and be
specially suited for such domestic occupations as usually follow that meal,
then it would be well to exchango it before the time for receiving visitors,
if the mistress be in the habit of doing so. It is still to be remembered,
however, that, in changing the dress, jewellery and ornaments are not
to be worn until the full dress for dinner is assumed. Further information
snd hints on the subject of the toilot will appear under tho department of
the “ LapY’s-MAID.”

The advice of Polonius to his son Laertes, in Shakspeare’s :r_ulfedy of ¢ Hamlet,”
snteudlgli;mdllthoughpmwom of the male sex, equally apply to »

fayre ladye: “ Costly thy habit s thy purse oan buy,

But not express’d in fancy ; rich, not gandy;
For the apparel oft proclaims the man.”

14. CHARTTY AND BENEVOLENCE ARE DUTIES which a mistress owes to
berself as well as to her follow-creatures; and there is scarcely any income s0
small, but sometking may be spared from it, even if it be but ‘¢ the widow's

mita = It fs to be always remembered, however, that it is the apirit of charity
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whioch imparts to the gift a value far beyond its actual amount, and is b
its better part.

True Charity, a plant divinely nursed,

Fed by the love from which it rose at first,
Thrives against hope, and, in the rudest scene,
Storms but enliven its unfading green ;
Exub’rant is the shadow it supplies,

Its fruit on earth, its growth above the skies.

Visiting the houses of the is the only practical really to understand the
state of e‘uch'fm.:ls; aad although there may bo difficulties in following out this p
large cities, stricts

the me other yetinoour::‘ymud di
objections donot obtain. Great advantages may t from visits paid to the poo
there unfortunately, g mmlg; gst them p

, there be opportunities ldvhngmdhlw

15. Ix MARKETING, THAT THE BEST ARTIOLES ARE THE CHEAPEST,
be laid down as a rule ; and it is desirable, unless an experienced and ¢
dential housekeeper be kept, that the mistress should herself purcha:
provisions and stores needed for the house. If the mistress be a young
and not accustomed to order “ things for the house,” a little practice
experience will soon teach her who are the best tradespeople to deal
and what are the best provisions to buy. Under each particular he
FmB, MEAT, POULTRY, GAME, &o., will be described the proper mea
asocertaining the quality of these comestibles.

16. A HOUSEKEEPING ACCOUNT-BOOK should invariably be kept, and
punctually and precisely. The plan for keeping household acoounts, whi«
should recommend, would be to make an entry, that is, write down i1
daily diary every amount paid on that particular day, be it ever so =
then, at the end of the month, let these various payments be ranged
their specific heads of Butcher, Baker, &c. ; and thus will be seen the
portions paid to each tradesman, and any one month’s expenses may be
trasted with another. The housekeeping acoounts should be balanced no
than once & month; so that you may see that the money you have in
tallies with your account of it in your diary. Judge Haliburton never 1
truer words than when he said, “ No man is rich whose expenditure ex:
his means, and no one is poor whose incomings exceed his outgoings.”

‘When, in s large establishment, 8 hou is kept, it will be advisable £
ma bos?plrent omh:dl be explained ﬁd%hﬁ%ﬁmm
ol‘lno'ingwhdlu ber n‘om to wmwmm“dmm,

17. ENGAGING DoMESTICS is one of those duties in which the judg
of the mistress must be keenly exercised. There arc some respec
registry-offices, where good servants may sometimes bo hired; but tho

rather to be recommended is, for the mistress to make inquiry amonge
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! friends and aoquaintances, and her tradespecple. The latter gene-
mthoninﬂ:drneighbourhood,wbomwmﬁngdﬁuﬁounnd
amunicate with them, when a personal interview with some of them
blothemilue-eofomlomoiduofﬂuohnmtulolﬂunppnmu,
wit herself accordingly.
ddbbmmh;utnwsmmnb—hbm

ey do pot, w! %hum?o tollhcrnnt.hoduﬁ-whkhnh

-m?'mwwﬂlh to(lollmtm“l:lmb‘oly'o mﬂd
ve
‘—dmkbymm Ifthhpfuilnot uiyutﬂ-d

; 0

-pd-vnh.wﬁehiuomahw&

§ OBTAINING A SERVANT'S CHARACTER, it is not well to be guided
itten one from some unknown quarter ; but it is better to have an
w, if at all possible, with the former mistress. By this means you
sssisted in your decision of the suitableness of the servant for your
'om the appearance of the lady and the state of her house. Negligence
ot of cleanliness in her and her household generally, will naturally
1 to the conclusion, that her servant has suffered from the influence of
| example.

ym.morduwobh.\nspmdinmwithﬂnhd
ﬁmﬁn "oltlm i see her f( ’

X he ' [ ume. ient tohenolf wlmn you
on H oburnnoeo ©0 being necessary ent an
nbl.inm Mdow%ﬂntqmm -nmux"' relwv{

-utymdguunlmonh of her former servant ; and if no ol evtimi-luted
nﬂxﬂghom then to !4 b

(] q
ooﬂutyonm omdd.\u intment and troub) “knowing the
mts of your domestic. v PRo le,by

‘TR TREATMENT OF SERVANTS is of the highest possible moment, as
the mistress as to the domestics themselves. On the head of tho
be latter will naturally fix their attention ; and if they perceive that
tress’s oonduct is regulated by high and correct principles, they will
to respect her. If, also, a benevolent desire is shown to promote
mofort, at the same time that a steady performance of their duty is
, then their respect will not be unmingled with affection, and they
still more solicitous to continue to deserve her favour.

X GIVING A CHARACTER, it is scarcely necessary to say that the mistress
be guided by a sense of strict justice. It is not fair for one lady to
wend to another, a servant she would not keep herself. The benefit,
the servant herself is of small advantage ; for the failings which she
s will increase if suffered to be indulged with impunity, It is hardly
Ty to remark, on the other hand, that no angry feelings on the part of a
s towards her late servant, should ever be allowed, in the slightest degree,
enco her, 80 far as to induce her to disparage her maid’s character.

PEE Yorzowine T4uBLE OF THE AVERAGE YEARLY WAGES peid to
= with tho vaious members of the household placed in the ordet

-
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in which they are usually ranked, will serve as a guide to regulate ths
expenditure of an establist.ment :—

‘When not found in ‘When found in
Livery. Livery.
eseeee From £40 to £80 -
» 25to 50 From £20 to £30
» 25t0 50 -
» 20to 40 -
» 20to 40 -
The Foot: » 20t 40 » 15 to 28
The Undet Butler .....cooccveeeee 5, 15t0 30 » 16 to 25
The Coach: -— » 30 to 88
The G » 15to 30 » 13 to 20
The Under Footman .., -— o 13 to-20
The Page or Footboy .. . 9 8to 18 » 6 to 14
The S&)oboy crssssenssssestssssrees 9y €to 13 -
‘When no extra ‘When an extrs
aliowance is made for allowance is made for
Tes, Sugar, and Beer. Tes, Sugar, and Beer.
The H k Jrom £18 to £40
The Lady’s-maic » 10 to 20
The Head Nurse . » 13 tc 26
The Cook ... n 13 tc 28
The Upper Housemaid . » 10 to 17
The Upper Laundry-maid » 10 to 18
The Maid-of-all. » 7ito 11
The Under Housemaid ”» » 6 to 10
The Btill-room Maid ......cccoesees  5» fto 14 ”» 8 to 13
The N i ”» 8to 13 ” 5 to 10
The Under Laundry-maid . ”» 9to 14 ”» 8 to 13
The Kitchen-maid .... » 9to 14 » 8 to 13
The Scullery-maia ...cce. » 5tc 9 » 4t 8

These quotations of wagee are those usually given in or near the metropolis; but, of
course, tgero are many circumstances connectecfl with locality, and also having reference
to the long service on the one hand, or the inexperience on the other, of domestics, which
may render the w. still higher or lower than those named above. All the domestics
mentioned in the above table would enter into the eatablish tots Ithy nobleman.
The number ot servants, ot , would b ller in rtion
size of the establishment; and we may hero enumerate s scale of servants suited to
wvarious incomes, commencing with—

About £1,000 a year—A cook, upper housemaid, nursemsid, under
housemaid, and a man servant.

About £750 a year—A cook, housemaid, nursemaid, and footboy.

About £500 s year—A. cook, h id, and id

About £300 a year—A maid-of-all-work and nursemaid.

About £200 or £150 a year—A maid-of-all-work (and girl occasionslly).

22. HAVING THUS INDICATED some of the more general duties of the mistress,
relative to the moral government of her houschold, we will now give a few
specific instructions on matters having a more practical relation to the position
which she is supposed to occupy in the eye of the world. To do this the more
clearly, we will begin with her earliest duties, and take her completely through
the occupations of a day.

23. HAVING RISEN EARLY, as we have already advised (se¢ 3), and having
&iven due attention to the bath, and made a careful toilet, it will be well
#¢ once to seo that the children have reccived their proper abluXons, wod
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are in every way clean and comfortable. The first meal of the day, breakfast,
will then be served, at which all the family should be punctually present,
unless illness, or other circumstances, prevent.

24. AFTER BREAKPAST 18 OVER, it will be well for the mistress to make a
round of the kitchen and other offices, to see that all are in order, and that
the morning’s work has been properly performed by the various domestics.
The orders for the day should then be given, and any questions which the
domestics desire to ask, respecting their several departments, should bo
answered, and any special articles they may require, handed to them from
the store-closet.

hmmmmhsw it will not be s0 necessary for
ths mistress, p lly, to p

25. AFTER THIS GENERAL SUPERINTENDENCE of her servants, the mistress,
if a mother of a young family, may devote herself to the instruction of some
of its younger members, or to the examination of the state of their wardrobe,
leaving the hter portion of the morning for reading, or for some amusing
recreation. “‘ Recreation,” says Bishop Hall, ‘“is intended to the mind es
whetting is to the scythe, to sharpen the edge of it, which would otherwise
grow dull and blunt. He, therefore, that spends his whole time in recreation
is ever whetting, never mowing ; his grass may grow and his steed starve;
a3, contrarily, he that always toils and never recreates, is ever mowing, never
whetting, labouring much to little purpose. As good no scythe as no edge.
Then only doth the work go forward, when the scythe is so scasonably and
moderately whetted that it may cut, and so cut, that it may have the help of
sharpening.”

TChnless the means of the mistress be v i ibed, and she be obliged to devote
a great deal of her time to the mlhng of her children’s clothes, and other economical
ynnmt-. it is right that she shoul mf" lome time to the pleasures of hurnmre, the

delights of the gnden, of any special abilities for
music, pnnhng and other elegant arts, wluch she ' my, happily, possess;

26. THESE DUTIES AND PLEASURES BEING PERFORMED AND ENJOYED, tho
hour of luncheon will have arrived. This is a very necessary meal between
an early breakfast and a late dinner, as a healthy person, with good exercise,
should Lave a fresh supply of food once in four hours. It should be a light
meal ; but its solidity must, of course, be, in somo degree, proportionate to
the time it is intended to onable you to wait for your dinner, and the amount
of exercise you take in the mean time. At this time, also, the servants’
dinner will be served.

In thoee establishments where an early dinner is served, that will, of course, take the
place of the luncheon. In many houscs, where a nursery rovided for the
children at about one o’clock, the mistress and the elder pomon of the (Emly make their
luncheon st the same time ﬁom the same joint, or whatever may be provided. A

di the nmng of the meal ; but the more

will arrange,
ews) ples is hmbg_:’ago Bouse to kave the joint brought to ber table, wa
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2y. Arrze LoxoakoX, MoRNING CALIS AND VISITS may be made and
received. These may be divided under three heads: those of ceremonmy,
friendship, and congratulation or condolence. Visits of ceremony, or courtesy,
which occasionally merge into those of friendship, are to be paid under
various circumstances. Thus, they are uniformly required after dining at a
friend’s house, or after a ball, picnic, or any other party. These visits should
be short, a stay of from fifteen to twenty minutes being quite sufficient. A
lady paying a visit may remove her boa or neckerchief ; but neither her shawl
nor bonnet.

Rowtams, o bowizg ponialy o the gaset. Shocld you oulf st an fueoaveaient Eane,
X you an i not
hmm luncheon hour, or from any other inadvertence, retire as soom as
ib thoat, h lhm‘ﬂn&yonfoelyoumlfnnmkudu. It is not difficuls

28. In PaviNG VIeITs OF FRIENDSHIP, it will not be so nccessary to be
guided by etiquette as in paying visits of ceremony ; and if a lady be preescd
by her friend to remove her shawl and bonnet, it can be done if it will
not interfere with her subsequent arrangements. It is, however, requisite
to call at suitable times, and to avoid staying too long, if your friend is
engaged. The oourtesies of society should ever be maintained, even in the
domestic circle, and amongst the nearest friends. During these visits, the
manners should be easy and oheert‘ul and the subjects of conversation such

slight acquaintance. (See 6, 7, and 9.)

It is not advisable, at any time, to take favourite dogs into another lady’s drawing-
room, for many persons have an such

fc ha absolute dislike to h animals ; lndbaliduthb.ﬂako

isal (] of s kag ol'nomolrtmlaoomrnng.thm‘h leaping and

bonndmhﬁrl;;re and there, lomtxmuverymuchwtbo fear and ol tbo‘

Her ol oy are particularly well- tnhud and orderl; on
exceedingly ‘hemﬁy terms w{th i) p ’i.dy in making
morning calls. Where lhdy, Iwwcver, pays her vuitl in a urruge, the children csn

beukenmthovahicle. remain in it until the visit is over.

29. For MORKING CALLS, it is well to be neatly attired ; for a costume
very different to that you generally wear, or anything approaching an
evening dress, will be very much out of place. As a general rule, it may
be said, both in reference to this and all other occasions, it is better to be
under-dressed than over-dressed.

Amictmountlhmldbohptofmemonidviuh,mdmﬁoohowwonymm
have been returned. Ano% on may thus be f« as to wh your t visits
are, or are not, desirable. There are, naturally, instanoes when the circamstances of old

ormhedthwmpncludomyremo(ouh but when this is the cese, it must not
inumpubbdnchrgoo the duty.

0. Iy PayinG Visrrs or CONDOLENCE, it is to be remembered that they
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should be paid within a week after the event which oocasions them. If tho
soqusintance, however, is but slight, then immediately after the family has
sppeared at public worship. A lady should send in her card, and if her
frisnds be able to receive her, the visitor's manner and conversation should
besubdued and in harmony with the character of her visit. Courtesy would
diotate that a mourning card should be used, and that visitors, in paying
eondoling visits, should be dreesed in black, either silk or plain-coloured
spparel. Sympathy with the affliction of the family, is thus expressed, and
these attentions are, in such cases, pleasing and soothing.

nmhmnmwmumumm,.mmum

ﬂummb*ﬂ. The form of words, ‘ Not at home,” may nnd-wood

indiffsvent senses; but the only courteous way is to receive them as being trae.
ht-qlngmﬂnﬂhhdydﬁwhom really st home, and that she make
aa exoeption I your fevour, tance is not desired ;

or you think that your
in either not the :;xilto would
but, -eua. ﬂm uupoM suggest, on your

31. Ix Reomivina MORNING CaLLs, the foregoing description of the
stiquette to be observed in paying them, will be of considerable service. It
isto be added, however, that the oocupations of drawing, music, or reading
should be suspended on the entrance of morning visitors, If a lady, however,
be engaged with light needlework, and none other is appropriate in the

b | rly the g\:ttmg the house to the door, and
Mukn'l.voofdlm bmmodmmoty,whwh thrownollguuddoithh
Ao sy e ey ey o e o e e b
or wi e intimac; with her
&hﬂbmtﬁemmtwmd&mnndogen&odm Iu%:hng
nﬁnaﬂ.athuupon.m -married new! ived in the neigh-
bourkood, & ll:o&.ldlnn hnlmd- wdtﬁeltlh;:?.th umﬂ‘:tthoum
time, ststing profession or business in whic engaged preven!
hﬁo‘hvina:hoplmnolpo the visit, with her. Ithtenltomwithmy
ladies, when on the eve of an absence their neighbourhood, to leave or send their

32. THE MORNING CALLS BEING PAID OR RECEIVED, and their etiquette
properly attended to, the next great event of the day in most establishments
is * The Dinner ;" and we only propose here to make a few general remarks
on this important topic, as, in future pages, the whole ‘“Art of Dining"
will be thoroughly considered, with reference to its economy, comfort, and

enjoyment.

33. IN GIVING OB ACOEPTING AN INVITATION ¥OR DINNER, the following is
the form of words genarally made use of They, however, can be varied in
propastion to the latimaqy or position of the bosts and guests :—
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Mr. and Mrs. A———— present their compliments to BMr. and
Irs. B , and request the honour, [or hope to havo the pleasure] ot
heir company to dinner on Wednesday, the 6th of December next.
A STREET,
November 13th, 1859. R.S. V. P.

The letters in the corner imply Ripondu, £4 vous platt;” meaning,
'an answer will oblige.” The reply, accepting the invitation, is couched in
he following terms :—

Mr. and Mrs. B——— present their compliments to Mr. and
Irs. A——, and will do themselves the honour of, [or will have much
leasure in] accepting their kind invitation to dinner on the 6th of Decem-
'er next.
B——— 8QuUaRE,
November 18th, 1859,

Cards, or invitations for a dinner hnsmy should be issued a fortnight or three weeks
jometimes even a month) before! , and care should be taken by the hostess, in the
slection of the invited guests, that they should be suited to each other. Much also of
10 pleunre of a dinner-pi ut; will depend on the arrangement of the guests at table, s0
» to form & due admixture of talkers and listeners, the grave and the gay. Ifan invita-
on to dinner is accepted, the guests should be oJmnctunl and the mutu- ready in her
rawing-room to receive them. At some it has dered fashionable to
ome late to dinner, but lately noxs avons changé tout cela.

34. THE HALP-HOUR BEFORE DINNER has always becn considered as tho
reat ordeal through which the mistress, in giving a dinner-party, will either
ass with flying colours, or, loso many of her laurels. The anxiety to receive
er guests,—hor hopo that all will be presont in due time,—her trust in the
kill of hor cook, and the attention of the other domestics, all tend to make
1ese few minutes a trying time. The mistress, however, must display no
ind of agitation, but show her tact in suggesting light and cheerful subjects
f conversation, which will be much aided by the introduction of any par-
cular now book, curiosity of art, or article of vertu, which may plecasantly
ngage tho attention of the company. ¢ Waiting for Dinner,” howover, is a
rying time, and thero are fow who have not felt—

¢ How sad it is to sit and pine,
The long half-hour bofore we dino {
Upon our watches oft to look,
Then wonder at the clock and cook,
-

- - L -
And strive to laugh in spite of Fate'
But laughter forced soon quits the roo,
And leaves it in its former gloom.
But lo! the dinner now appears,
The object of our hopes and fears,
The end of all our pam !"

? Il an entertainpaent of this kind, the mistress should remember that it iaher
o ber guests foel happy, comfortable, and quite st their esss;, and the guests
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shoald also ecnsider thsat they have come to the house of their hostess to be happy. Thus

- hﬁmmnntormnmtewmt-ndmuw
me y be f d that may prove innhublo e, and i m»m
m;uudthtmllnhr‘othemm have been

d men
grest md,mpothen'.hogenulﬂ:rW.l(crﬂcou bo ke
anyou,nd.ﬁmumko{'hmuw,muhnwcdﬂ'nw?o m
something he didn’t know before.

35. DINSXR BEING ANNOUNCED, the host offers his arm to, and places
on his right hand at the dinner-table, the lady to whom he desires to pay .
most respect, either on acoount of her age, position, or from her being tho
greatest stranger in the party. If this lady be married and her husband

nmumamm to the of » party at the to have
he names of the guests y&‘ )mmonnndloud-,ud st that
pert of .dnhbh'hm ired t ould sit. Wltbmpea number of
r,nhuoﬁmbeen l nvnledumer-&nrtylh consist of not less than
namber of the Graces, or mo! that of the Muses. Apartyofuuortwelv

puhp.innguwnln,nﬂuntw oy themselves and be enjoyed. Hti
mmmbyhduoud:mpnmu,bnnlwnldbomw

of dining commences.

36. THE GUESTS BEING SEATED AT THE DINNER-TABLE, the lady begins
to help the soup, which is handed round, commemcing with the gentleman on
ber right and on her left, and continuing in the same order till all are served.
It is generally established as a rule, not to ask for soup or fish twice, as, in so
doing, part of the company may be kept waiting too long for the second course,
when, perhaps, a little revenge is taken by looking at tho awkward consumer
of a second portion. This rule, however, may, under various circumstances, not
be considered as binding.

It is not here win le, fc 1t to k 1ady to tak
m:ntil the :t m;‘:h‘ ﬂnuhed', ‘:n(‘l‘ t.l::g: the g .(fm mT::ourez' by.nmgg on th:
right of the hostess, mly pohtely uuux’:ro if she do him the honour of taking wine
with him. This will act the rest of the company, the gentlemnn of the
bouse most probably requ-ung tho-me pleasure of the ladies at his rght and left. At

many tables, however, the custom or fashion of drinking wine in this manner, is abolished,
mmemmmmammmmwemum-mudw the course

which is in progress.

37. WHEN DIXNER IS FINISHED, THR DESSERT is placed on the table,
accompanied with finger-glasses. It is the custom of some gentlemen to wet
a corner of the napkin; but the hostess, whose behaviour will set the tone
0 all the ladies present, will merely wot the tips of her fingers, which will
serve all the purposes required. The French and other continentals have a
Labit of gargling the mouth; but it is & custom which no English gentle-
woman should, in the slightest degree, imitate.

38 Woxw FRorr Ha8 BEEN TAKEN, and & glass or two of wine passcd

#vand, tbe timo will kave arrived when the hostees will rise, and thus gise
» A\l



14 HOUSEHOLD MANAGEMENT.

the signal for the ladies to leave tho gentlemen, and retire to the drawing-
room. The gentlemen of the party will rise at the same time, and he who
is nearest the door, will open it for the ladies, all remaining courteously
standing until the last lady bas withdrawn. Dr. Johnson bhas a curious
paragraph on the effects of a dinner on men. ¢‘ Before dinner,” be says,
‘“men meet with great inequality of undersianding; and those who are con-
scious of their inferiority have the modesty not to talk. When they have
drunk wine, every man feels himself happy, and loses that modesty, and grows
impudent and vociferous ; but he is not improved, he is only not sensibie of
his defects.” Thhilntharnvue,butthmmybetmﬂlinit.

for th e b0 netre earier i they do ot .g&.... o m.“" “““'u 2 of ke campesy

for o8 o nt, for emen

soon became unfit to duct o a m a.eaﬁnlhtb

resence of ladies. Thanks, h in ty, and the
onmplolhcwntot.hemhon b{‘ihmmﬂﬁ- t h

Mmpydlg.l triki of s gentl

uct o ! t.hoh” . with the onho are now

universally held thns very early withdrawing :{nlnm

' tha ’u-uﬁal will seasonably indicate

hiobodepm ull in the conv
dcputm

39. AFTER-DINNER INVITATIONS MAY BE GIVEN ; by which we wish to be
understood, invitations tor the evening. ‘The time o1 the arrival of these
visitors will vary acoording to their engagements, or sometimes will be varied
in obedience to the caprices of fashion. Guests invited for the evening
are, however, generally considered at liberty to arrive whenever it will best
swit themselves,—usually between nine and twelve, unless earlier hours are
specitically named. By this arrangement, many iashionable peopte and
others, whu huve numerous cngagements to fultil, often contrive to make
wien uppearance ut two or three parties in the course of one evening.

40. THE ETIQUETTE OF THE DINNER-PARTY TABLE being disposed of,
let us now ‘enter siughtly into that ot an evening party or ball. The
invitations issued and accepted for either of these, will be written in the
same style as those already described for u dinner-party. ‘I'hey should be
sent out at least three weeks betore the day fixed tor the event, and should
be replied to witnin u week ot their receipt. By attending to these courtesios,
the guests will have time to vonsider their engagements una prepare thewr
dresses, and the nostess will, ai80, know wnat wil be the number of ber
party.

If the entertainment is to be simp!: lneunln pn.rtyﬂlhmmbolpeuhd on the
card or note of invitation. Short py % : no
exceedingl mumueormurynurrehh are very far from Proper
of eonrle,ym this re;peot and in man m:;mu, very much wnyl on
‘{l:dwd manner in which thp hmuuon glven pol :ane:;, however, ltqem!d
» even for the hani
good breedi motmmque,mmm’mmwhnf il .
eﬂ‘eet,tbod:c‘umﬁm of friendship, » Tor e

#1. As TN LADIES AND GENTLEMEN ARRIVE, each should be ghown to
4 room exolusively provided for their reception ; and in that sk spert Sor ‘e
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ladies, sitendants should be in waiting to assist in uncloaking, and helping to
umange the hair and tollet of those who require it. 1t will be found convenient,
in those cases where the number of guests is large, to provide numbered
tickets, 00 that they can be attached to the closke and shawis ot each lady,
aduplicate of which should be handed to the guest. Coffee is sometimee
morided in this, or an ante-rdom, for those whc would like to partake
o it

@ AsTHE VISITORS ARE ANNOUNCED BY THS SERVAXT, it is not necessary
for the lady of the nouse to advanoce each time towards the door, but merely
to rise from her seat to receive their courtesies and congratulations. 1f, indeed,
. the hostess wishes to show particular favour to some peculiarly honoured
gumts, she may mtroduce them to others, whose acquaintance she may
imgine will be especially suitable and agreeable. It is very often the
practios of the master ot the house to introduce one gentleman to another,
but occasionally the lady performs this office ; when it will, ot course, be
polite for the persons thus introduced to take their seats together for the
time being.
a?mua;: for th ""”““““1?.&5.‘&&‘..“:;’&. i.““ thetw,

-'m.nd.d.edhmm“uotnnthevmwn arnive, but, 1 may,
them nmtxtwﬂlnotbewenwf:hugv u’:fonntum A

ﬂ-u-.nhpnmncu
if it were sn C :Bmm,lth.chmlmmdt?mm‘
although, in thus wdonot 0 the large sssemblies owtouuy
Hbtbm-ll-ycﬁ.oﬂh

43 A BxPARATE RooM OR CONVENIENT BUFFET should be appropriated
for refreshments, and to which the dancers may retire; and cakes and biscuits,
vith wine negus, lemonade, and ices, handed round. A suppes is alsc mostly
provided at the private Mes of the middle classes ; and this requires, on the
part of the hostess, a great deal of attention and supervision. 1t usually takes
place between the first and second parts of the programme of the dances, of
which there should be several prettily written or printea copies distributea
about the ball-room.

In parties, alad hnmtordhnthoinnuhonofsmumn danoe, unless
i-"-“ 4 stess must be m? wh.voukedtoh-rbouo
ulythaopvrwmwﬂo-lhahow'tobo ' { blemi
character, uvoﬂnm pont:on md thus, to deolmo the offer of
be a tacit tion on the master and mistress of the
hoase. It may bomhaudhro,mon especially for the young who will read this
hookthtintmdudom st balls or evening parties, oease the occasion dntulh
them forth, no introduction, nthmtm,pmg:gmthmoﬂgbtwlddm
vards, a lady. Sbeis, , free, next g, to pase har pu-tm.tlb.llof

s0h

the pr evening ‘ﬁudl‘htutnco‘ni

44 THE BALL I8 GENERALLY OPENED, that is, the first place in the first
quadrille is occupied, by the lady of the house. When anything prevents this,
he host will usually lead off the dance with the lady who is either the highest
in rank, or the greetast stranger. It will be well for the hostess, even if she
o vory partial to the amnsement, and a graceful dancer, ot to participate in
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¢¢ Tho music, and the banquet, and the wine ;
The garlands, the rose-odours, and the flowers.”

The hostess or host, during the progress of a ball, will courteously accost and chat
wlththmlnandl,mdnkecsuthuthohdm mfumuhedmthmu,mdthltﬁm

ho wish to dance are provided with partners. A gentle hint from the conveyed
in A hdmh"remdned h:f:ﬁg

a quiet ladylike manner, that certain nnen?pd several
:lnmezo,umionotwbo'uglwzedby tleman. Thus will be studied the come
lon.mlmoymentofthegnm,udm y, in leaving the house, will be able to feel

the ch a”.ml P nent of not having been invited to “stand up® in & dance

hostess, without, however, exciting any observation, that they are about to .
depart. If this cannot be done, however, without creating too much bustle,

it will be botter for the visitors to retire quictly without taking their leave.
During the course of the week, the hostess will expect to receive from every
guest a call, where it is possible, or cards expressing the gratification expe-
rienced from her entertainment. This attention is due to every lady for the
pains and trouble she has been at, and tends to promote social, kindly
feelings.

46. HAVING THUS DISCOURSED of parties of pleasure, it will be an in

change to return to the more domestic business of the house, although all the
details wo have been giving of dinner-parties, balls, and the like, appertain to
the department of the mistress, Without a knowledge of the etiquette to be
observed on these occasions, a mistress would be unable to enjoy and appre-
ciate those friendly pleasant meetings which give, as it were, a fillip to life,
and make the quiet happy home of an English gentlewoman appear the more
delightful and enjoyable. In their proper places, all that is necessary to be
known respecting the dishes and appearance of the breakfast, dinner, tes,
and supper tables, will be set forth in this work.

47. A FayviLy DINNER AT HOME, compared with either giving or going to

a dinner-party, is, of course, of much more frequont oocurrence, and many
will say, of much greater importance. Both, however, have to be oon-
sidored with a view to their nicety and enjoyment; and the latter more
particularly with reference to economy. These points will be especially
noted in the following pages on ¢ Household Cookery.” Here we will
only say, that for both mistress and servants, as well in large as small
households, it will be found, by far, the better plan, to cook and serve
the dinner, and to lay the tablecloth and the sideboard, with the same
claanliness, neatness, and scrupulous exactness, whether it be for the mistress
4orself alone, & small family, or for *company.” 1If this Tole be wxietly
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asdhered {0, all will find themselves increase in managing skill; whilst a
knowledge of their daily duties will become familiar, and enable them to
west dificult cocasions with ease, and overcome any amount of obstacles.

& Or THE MAXNER OF PassiNa EvexiNgs AT Hoxx, there is none
plesmanter than in such recreative enjoyments as those which relax the mind
twm its severer duties, whilst they stimulate it with a gentlo delight. Where
there are young people forming a part of the evening circle, interesting.and
sgremble pastime should especially be promoted. It is of incalcalable benefit
®thems that their homes should possess all the attractions ot healthtul amuse-
meat, comfort, and happiness ; for if they do not find pleasure there, they will
mek it elsewhere. It ought, therefore, to enter into the domestic policy of
overy parent, to make ber children feel that home is the happiest place in the
world; that to imbue them with this delicious home-feeling is one of the
choioest gifts & parent can bestow.

. needlework often forms of the recrestion for the
&l*d‘:hb’bamebold.mdthhmybonned. wﬁb;nm oee.n'.o'm(u::o at chess or back-
It has often been remarked, too, that nothing is more delightful to the
inine members of a family, than the reading aloud of some good standard work or
-lgsl;liuhon.. A knowledge of polite Literature may be thus obhineddﬂ the
whale ly if the reader is able un‘lvunm(m explain the more oult
—’-d&s , and expe on the wisdom and ti tail i
pha,In & great measure, realizes the advice of Lord Bacon, who says, ‘‘ Read not to
costradict and refute, nor to believe and take for granted, nor to find talk and discourse,
but t0 weigh and consider.”

it may

4 Ix RETIRING YOR THE NIGHT, it is well to remember that early rising
s almost impossible, if late going to bed be the order, or rather disorder,
of the house. The younger members of a family should go ear'y and
a regular bours to their beds, and the domestics as soon as poasible after
a reasomably appointed bour. Either the master or the mistress of a house
should, after all have gone to their separate rooms, sec that all is right
with respect to the lights and fires below; and no servants should, on
any account, be allowed to remain up after the heads of the house have
retived.

s0. Having vEUS GONE FROM EARLY Risixa T0 EARLY RETIRING, there
remain only now to be considered a few special positions respecting which
the mistress of the house will be glad to receive some specific information.

st. WHEX Ao MisTRESS TAKES A HOUSE in a new locality, it will be
etiquette for her to wait until the older inhabitants of the neighbourhood call
wpon her ; thus evincing a desire, on their part, to become acquainted with the
sew comer. It may be, that the mistress will desire an intimate acquaintance
with but few of her noighbours ; but it is to be specially borne in mind that all
visita, whether of coremony, friendebip, or condolence, should be punctiliously
relarned.

[}
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$2. YOU MAY PERHAPS HAVE BEEN FAVOURED with letters of introduotion
from somo of your friends, to persons living in the neighbourhood to which
you have just come. In this case inclose the letter of introduction in an
envelopo with your card. Then, if the person, to whom it is addressed, calls
in the course of a few days, the visit should be returned by you within the
week, if possible. Any breach of etiquotte, in this respect, will not readily
be excused.
ey g el St e the e, sl
some distinct reason why you cannot leo:ﬁf,.dl.ot it be stated lhnkfy and P%
gﬂbneusndtmlhmheulwbom An opportanity should, also, be

'’ ¢l
call in the course of s day or two, in order to politely express your regret aad
dhtypointmentntnothﬁn.geen.bh’mnnﬂywnﬁgol tgmdu-.

53. IN GIVING A LETTER OF INTRODUCTIOR, it should always be handed to
your friend, unsealed. Courtesy dictates this, as the person whom you are
introducing would, perhaps, wish to know in what manner he or she was
spoken of. Should you receive a letter from & friend, introducing to you
any person known to and esteomod by the writer, the letter should be
immediately acknowledged, and your willingness expressed to do all in your
power to carry out his or her wishes,

54. SUCH ARE THE ONEROUS DUTIES which enter into the position of the
mistress of a house, and such are, happily, with a slight but continued attem-
tion, of by no means difficult performance. She ought always to remember
that she is the first and the last, the Alpha and the Omega in the government

- of her establishment; and that it is by har conduct that its whole internal
policy is rcgulated. She is, therefore, & person of far more importance in a*
community than she usually thinks she is. On her pattern her daughters
model themselves ; by her counsels they are directed ; through her virtues all
are honoured ;—‘* her children rise up and call her blessed ; her husband,
also, and he praiseth her.” Therefore, let each mistress always remember
her responsible position, never approving a mean action, nor speaking an
unrefined word. Let her conduct be such that her inferiors may respect her,
and such as an honourable and right-minded man may look for in his wife
and the mother of his children. Let her think of the faany compliments and
thesincere homage that have been paid to her sex by the greatest philosophors
and writers, both in ancient and modern times. Let her not forget that she
has to show herself worthy of Campbell’s compliment when he said,—

¢ The world was sad ! the garden was a wild !
And man the hermit sigh’d, till womax smiled.”

Let her prove herself, then, the happy eompanion of man, and able to take
unto herself the praises of the pious prelate, Jeremy Taylor, who says,—
“A good wife is Heaven's last best gift to man,—his angel and minister
of graces innumerable,—his gem of many virtues,—his caxket of jewela—her
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voice is sweet musio—her smilés his brightest day ;—her kiss, the guardian of
kis innocence ;—her arms, the pale of his safety, the balm of his health, the
baleam of his life ;—her industry, his surest wealth ;—her economy, his safest
steward ;—her lips, his faithful counsellors ;—her bosom, the softest pillow of
kis cares ; and her prayers, the ablest advocates of Heaven's blessings on his
M-

Cherishing, then, in her breast the respected utterances of the good and
the great, let the mistress of every house riso to the responsibility of its
menagement ; so that, in doing her duty to all around her, she may receive
the genuine reward of respect, love, and affection ! :

Nete.—Many mistresses have experienced the horrors of house-hunting, and
it is well known that ¢‘ three removes are as good (or bad, rather) as a fire.”
Nevertheless, it being quite evident that wo must, in these days at least, live
in bouses, and are sometimes obligod to change our residenoes, it is well to
consider some of the conditions which will add to, or diminish, the convenience
and comfort of our homes.

Although the choice of a house must be dependent on 50 many different
dreumstances with different people, that to give any specific diroctions on
this head ld be impossible and useless; yet it will be advantagcous,
perhaps, to many, if we point out some of those general features as to localit{,
sal, aspect, &e., to which the attention of all house-takers should be carefully

Regarding the locality, we may say, speaking now more particularly
of a town house, that ityio very important to tho health and cgmfon of a
fimily, that the neighbourhood of all factories of any kind, producing un-
wholesomo effluvia or smells, should bo strictly avoided. Neitker is it well
to take a house in the immediate vicinity of where a noisy trade is carried
:.u:it.h unpleasant to the feolings, and tends to increase any existing irritation

system.

Referring to soils; it is held as a rule, that a gravel soil is superior to
say other, as the rain drains through it very quickly, and it is consequently
dner and less damp than clay, upon which water rests a far longer timo.
A clay country, too, is not so pleasant for walking exercise as one in which
gnavel predominates.

The as of the house should be well considered, and it should be borne
in mind that the more sunlight that comes into the house, the healthier is the
habitation. The close, fetid smell which assails one on entering a narrow
coart, or street, in towns, is to be assigned to the want of light, and,
consequently, air. A house with a south or south-west aspoct, is lighter,
warmer, dner, and consequently more healthy, than one facing the north or
north-east.

Great advances have been made, during the last fow years, in the prin-

of sanitary knowledge, and one most essential point to bo observed
in referenco to a house, is its ‘“drainage,” as it has been proved in an end-
lass number of cases, that bad or defective drainage is as cortain to destroy
bealth as the taking of poisons. This arises from its injuriously afiecting tho
atmosphere ; thus rendering the air we breathe unwholesome and deleterious.
Let it be borne in mind, then, that unless a house is efloctually drained, the
bealth of its inhabiiants is sure to suffer ; and they will bo susceptible of ague,
theumatism, diarrhea, fevers, and cholera.

Wo now come to an all-important point,—that of the water supply. The
value of this necessary articlo has also been lately moro and more recognized
in connection with tiio question of health and life ; and miost houses are well
sapolind with every convenienco connoctod with water. Lot it, howover, be
e’ caderstood, that no house, howerer suitable in other respects, can be
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dosirable, if this grand means of health and comfort is, in the slightest degree,
mmeo:,im No caution can be too t to seo that it is pure and good,
as well a8 plentiful ; for, knowing, as we do, that not a single part of our dail
food is prepared without it, the fmportanee of its influenco on the health
the inmates of a house cannot be over-rated.

Ventilation is another feature which must not be overlooked. Ina
way, enough of air is admitted by the cracks round the doors and
but if this be not the case, tho chimney will smoke ; and other plans,
the placing of a plate of finely-] rated zino in the upgor part of the window,
must be used. Cold air should never be admitted under the doors, or at the
bottom of a room, unlees it be close to the fire or stove ; for it will flow d-s
the floor towards the fireplace, and thus leave the foul alr in the u
the room, unpurified, cooling, at the same time, unploasantly and '\lmb,
the feet and legs of tho inmates.

The rent of a house, it has been said, should not exceed one-sighth of the
whole income of its occupier ; and, as a general rule, wemdismdtol-lt
to this estimate, although there may be many circumstances which would not
admit of its being considered infallible.
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CHAPTER IL

THE HOUSEKEEPER.

§5. As sEcOND IN COMMAND IN THE HOUSR, except in large establishments,
thare there is a house steward, the homkeepermustoonxiderhmlfutho
mmediate representative of her mistress, and bring, to the management of
w household, all those qualities of honesty, industry, and vigilance, in the
s degree ad if she were at the head of Aer own family. Constantly on the
stch to detect any wrong-doing on the part of any of the domestics, she will
rerlook all that goes on in the house, and will see that every department is
wroughly attended to, and that the servants are comfortable, at the same
me that their various duties are properly performed.

Cleanlin. ctuality, order, and method, tials in the character of
mackeeper. "Without The irst, no household can be said to be, well managed. ‘Tho
wed is equally all-important ; for those who are under the housekeeper will take their
me” from her ; sad 1n the same proportion as punctuslity governs her movements,
'will it theirs. Order, again, is nsable ; for by it we wish to be

s ‘““ there should be a place for eve: ing, and everything in its place.” Me

0,8 most necessary ; for when the work is properly contrived, and each part

regalar succession, it will be done more quickly and more effectually.

$6. A NECESSARY QUALIFICATION YOR A HOUSEKEEPER is, that she should
oroughly understand accounts. She will have to write in her books an
mrate registry of all sums paid for any and every purpose, all the current
penses of tho house, tradesmen’s bills, and other extraneous matter. As
have mentioned under the head of the Mistress (see 16), a housekeeper's
wounts should be periodically balanced, and examined by the head of the
me. Nothing tends more to the satisfaction of both employer and employed,
n this arrangement. ‘¢ Short reckonings make long friends,” stands good
this case, as in others,
t will be found an excellent plan to take an account of every article which comes
» the house connected with housekeeping, and is not paid for at the time. The book
taining these entries can then be compared with bills sent in by the various
lesmen, 80 that any discrepancy can be inquired into and set right. intelligent
sekeeper will, by this means, too, be better able to judge of the average tion
rach article by the household ; and if that quantity be, at any time, em the
se may be discovered and rectifled, if it proceed from waste or carelessness.

¥. ALTHOUGH IN THE DEPABTMENT OF THE COOK, the housekeeper does
. generally much interfere, yot it is necessary that she should possees a
Wd knowledge of the culinary art, as, in many instances, it may be requisite
ber to take the superintend. of the kitch As a rule, it may be
led, that the bousekeeper, in those establishments where there is no house
and ar man cook, undertakes the preparation of the confectionary, attends
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to the preserving and pickling of fruits and vegetables ; and, in a general way,
to the more difficult branches of the art of cookery.

Much of these arrangements will depend, however, on the qualifications of the eook 3
formstlnoe, \fuhoboun nbla nrm'.o.thnovrmbobnt httle necessity for the housekesper

in the al es of On the contrary,
lftlwoookbonohoclavormsd t in her art, t.honxtmllbereqmnufortho
to give more of her e&e 'of the k than in the former case. " I

be one of the duties of the housekeeper to attend to the marketing, in the absence
of either a house steward or man cook, »

$8. THE DAILY DUTIES OF A HOUSEKEEPER are regulated, in a great
measure, by the extent of the establishment sho superintends. She should,
however, rise early, and see that all the domestics are duly performing thetr
work, and that everything is progressing satisfactorily for the preparation of
thoe breakfast for the household and family. After breakfast, which, in large
establishments, she will tako in the ‘ housekeeper’s room ” with the lady’se
maid, butler, and valet, and where they will be waited on by the still-room_
maid, she will, on various days set apart for each purpose, carefully examine
the housohold linen, with a view to its being repaired, or to a further quantity
being put in hand to be made ; she will also see that the furniture throughout
the house is well rubbed and polished ; and will, besides, attend to all the
necessary details of marketing and ordering goods from the tradesmon,

The housek s room is lly made use of b‘hthe lu.dy’l-mnd butler, and valet,
who take there their breakfust, tes, and supper. ) lldy s-maid will also use thig
spartment as a sitting-room, ‘when' not eng\&ed with her lady, or with some other
duties, which would call her elsewhere. 1In different establishments, according to their
size and the rank of the fnml{ different rules of course prevail. For instance, in the
mansions of those of very high rank, and where there is a house steward, there are
two distinct tables kept, one m the steward’s room for the pnnc]pl.l members of the
household, the other in the servants’ hall, for the other d t the d’
dmner-hble, the steward and homekeeper preside; and here, also, lre present the
lady’s-maid, butler, valet, and head gardener. Should any visitors be staying with the

family, their servants, generally the valet and lady’s-maid, will be admitted to the
steward's table, .

59. AFTER DINNER, the housekeoper, having seen that all the members
of the establishment have regularly returned to their various duties, and that
all the departments of the houschold are in proper working order, will have
many important matters claiming her attention. She will, possibly, have to
give the finishing touch to some article of confectionary, or be ocoupied with
some of the more elaborate processes of the still-room. There may also be
the dessert to arrange, ice-creams to make; and all these employments call
for no ordinary degree of care, taste, and attention.

The still-room was formerly much more in vogue than at present; for in days of *“anld
Iang syne,” the still was in constant reguumon for the supply of sweet-flavoured waters
for the purposes of cookery, scents and aromatio substances used in the p. tion of
the toilet, and cordialsin casesof accidents and illness. There are some estal lishments,
however, in which distillation is still oamed on, and in thele, the ntall -room maid hu her
old duties to perform. In s g 1l way, this d is imm
cerned with the housekeeper. For the i.tter she lights the fire, dlutl her mom.
prepares the brc'\kfnst-ub e, and waits at the different meals taken in the housek:
room (see 58). A still-room maid may learn a ve: ‘grnt deal of ule!hl knowledge
Aer intimate conpection with the housek ? she be active and intelligent, may
#oon A# hersclf for a better position in the
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rae Evesing, the housekeeper will often busy harsclf with the
preparations for the next day’s duties. Numberless small, but still
arrangements, will have to be made, 8o that everything may movo
At times, perhaps, attention will have to be paid to the breaking
agur, the stoning of raisins, the washing, cleansing, and drying of
ke. The evening, too, is the best time for setting right her account
renditure, and duly writing a statement of moneys received and paid,
jor making memoranda of any articles she may require for her store-
her departments.
&.&%Qom’:nmﬂm@q' av :;:h'.“ inlunée‘::e:
PWMﬁmwMon&deMu
:.ﬂhlbenﬁm-uytoupheeornplni-h. !

DONCLUDING THESE REMARKS on the duties of the housekeeper, wo
r refer to the very great responsibility which attaches to her positi
sar’s wife,” she should be ‘‘above suspicion,” and her honesty and
mquestionable; for there are many temptations to which she is
In a physical point of view, a housckeeper should bo healthy and
d be particularly clean in her person, and her hands, although they
a degree of roughness, from the nature of some of her employments,
. have a nice inviting appearance. In her dealings with the various
, and in her behaviour to the domestics under her, the demeanour
ct of the housekeeper should be such as, in neither case, to diminish,
oe familiarity, her authority or influence.

It will be useful for the mistress and housekeeper to know the best
r various pations cted with Household Ma t; and
lingly, subjoin a few hints which we think will prove valuable,

/e winter months, servants have much more to do, in consequence
oessity there is to attend to the ber of fires throughout the
, not much more than the ordinary every-day work can be
L

summer, and when the absence of fires gives the domestics more
£n any extra work that is required, can be more easily performed.
ing is the usual period set apart for house-cleaning, and removing
st and dirt, which will nocessarily, with the best of housewives,
» during the winter months, from the smoke of the coal, oil,
This season is also well adapted for washing and bleaching linen,
ae weather, not being then too hot for the exortions necessary in
sounterpanes, blankets, and heavy things in general, the work is
1 more easily dono than in the intense heats of July, which month
mmend for these purposcs. Winter curtains should be taken down,
oed by the summer white ones; and furs and woollen cloths also
iaid by. The former should be well shakeh and brushed, and then
on or linen, with camphor to preserve them from the moths.
, 'Iﬂ‘ mrpremrved in the same way. Included, under the gonernl
w of house-cleaning, must bo understood, turning out all the nooks
ers of drawers, cupboards, lumber-rooms, lofts, &c., with a view of
id of al) uanocessary articles, which ;,mly croate dirt and attract
weeping of chimneys, taking up carpets, painting and whitowashing
1 and offices, papering rooms, when noeded, and, generally speaki n

»
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the house putting on, with the approaching summer, a t appearano
a1 new fave, in unison with nature. Oranges now should be preservec
orange wine made.

The summer will be found, as we have mentioned ahove, in conseque
the diminution of labour for the domestics, the best period for examinir
remi;lng household linen, and for ‘ putting to rights” all those a
which have received a large share of wear and tear during the dark 1
days. In direct reference to this matter, we may here remark, that :
should be turned ¢ sides to middle " betore they are allowed to get very
Otherwise, patching, which is uneconomical trom the tume it consume
is unsightfy in point of appearance, will nave to be resorted to. 1n Jur
July, gooseberries, currants, raspberries, strawberries, and other su
t‘mlym, should be preserved, and jams and jellies made. In July, to
making of walnut ketchup should be attended to, as the green walnu
be approaching on for this (furﬂ:oe. Mixed pickies may also b
made, and it be found o;ngoo to have ready a f\jx" of pickle¢
(for the making of which all information will be given in turegz‘ges
which to put occasionally some {oung French beauns, cauliffowers,

In the early autumn, plums of various kinds are to be bottied and pres
and jam; and jellies lgzde. A littlo later, tomato s:moe, n; most usefal :
to have by you, may repared ; a supply of apples Jaid in, if you

lace to k yotflem, as ano a few keepingufeen and filberts. Endeav

also a e vegetable marrow,—it will be tound delicious 1n the wi

In October and November, it will be necessary to prepure tor th
weather, and get ready the winter clothing tor the various members
tamily. The white summer curtains will now be caretully put away, th
places, grates, and chimneys looked to, and the house put in a thorougt
of repair, so that no ¢‘loose tile” may, at a tuture day, intertere witl
comfort, and extract something considerable trom your pocket.

1n December, the principal household duty lies in preparing tor the en
comforts of those nmear and dear to us, 80 as to meet old Christmas *
Lappy face, a contented mind, and a full larder ; and 1n s the |

washing the currants, cutting the citron, beating the eggs, and MIxin
YUDDING, a housewite is not unworthily greeting the geniul season ot al




CHAPTER III

ARRBANGEMENT AND ECONOMY OF THE KITCHEN.

6. “ THR DITRIBUTION OF A KITOHEN,” says Count Rumford, the
ealebrated philosopher and physician, who wrote so learnedly on all subjects
cenected with domestic economy and architecture, ‘¢ must always depend so
much on local circumstances, that general rules can hardly be given respecting
it; the principles, however, on which this distribution ought, in all cases, to
bemade, are simple and easy to be understood,” and, in his estimation, these
resolve themselves into symmetry of proportion in the building and convénience
to the cook. The requisites of a good kitchen, however, demand something
more special than is here pointed out. It must be remembered that it is the
great laboratory of every household, and that much of the ¢ weal or woe,”
s far as regards bodily health, depends upon the nature of the preparations
emcocted within it# walls. A good kitchen, therefore, should be erected with
s view to the following particulars. 1. Convenience of distribution in its

parts, with largeness of dimension. 2. Excel-
lenco of light, height of ceiling, and good
ventilation. 3. Easiness of access, without
passing through the house. 4. Sufficiently
remote from the principal apartments of the
house, that the members, visitors, or guests of
the family, may not perceive the odour incident
to cooking, or hear the noise of culinary opera-
tions. 5. Plenty of fuel and water, which, with
the scullery, pantry, and storeroom, should be so
near it, as to offer the smallest possible trouble
in reaching them.

The kitchens of the Middle Ages, in England, are
said to have been constructed after the fushion of
those of the Romans. They were generally octagonal,
with several ﬂreoslncﬂ, but no chimneys; .ne:uher was
there any wo dmitted into the building. The
sccompanying cut, fig. 1, represents the turret which

Fg. 1. was_erected on the top of the oonical roof of the

kitchen st Glastonbury Abbey, and which was per-

forated with holes to allow the smoke of the fire, as well as the steam from cooking,
to P Some kitch had fi s or vents below the eaves to let out the steam,
which was sometimes iderable, as the Anglo-S8axons used their meat chiefly in &
boiled state. From this circumstance, some of their large kitchens had four ranges,

eomprising ing-place for small boiled mests, and a boiling-house for the great
‘h:il-. 1o prf"ﬁ. v the m%tz arrsngements were no doubt different; for

» even in & solarium, or upper floor.
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63. THE SIMPLICITY OF THE PRIMITIVE AGES has frequently been an object
of poetical admiration, and it delights the imagination to pioture men living
upon such fruits as spring spontanocously from tho earth, and desiring no
other beverages to slake their thirst, but such as fountains and rivers
supply. Thus we are told, that the ancient inhabitants of Argos lived
principally on pears; that the Arcadians revelled in acorns, and the Athenians
in figs. This, of course, was in the golden age, before ploughing began, and
when mankind enjoyed all kinds of plenty without having to earn their bread
“‘ by the sweat of their brow.” This delightful period, however, could not last
for ever, and the earth became barren, and continued unfruitful till Ceres came
and taught the art of sowing, with several other useful inventions. The first
whom she taught to till the ground was Triptolemus, who communicated his
instructions to his countrymen the Athenians, Thence tho art was carried
into Achaia, and thence into Arcadia. Barley was the first grain that was
usod, and the invention of bread-making is ascribed to Pan.

The use of fire, as an instrument of cookery, must have been coeval with this inven.
tion of bread, wﬁich, being the most necessary of all kinds of food, was m&y.

was,

used in a eonse 8o oomprehensive ns to include both meat and drink., It
Ureeks, baked under the ashes.

64. IN THE PRIMARY AGES it was deemed unlawful to eat flesh, and when
mankind began to depart from their primitive habits, the flesh of swine was
the first that was caten. For several ages, it was pronounced unlawful to
slaughter oxen, from an estimate of their great value in assisting men to
cultivate the ground ; nor was it usual to kill young animals, from a sentiment
which considered it cruel to take away the life of those that had scarcely
tasted tho joys of existence.

At this period no cooks were kept, and we know from Homer that his ancient heroes
prepared and dressed their victuals with their own bands. Ulysses, for example, we
are told, like a modern charwoman, excelled at lighting a fire, whilst Achilles was an
adept at turning a spit. Subsequently, heralds, employed in civil and military
filled the office of cooks, and muufetf marriage feasts ; but this, no doubt, was after
mankind had advanced in the art of living, a step further than roasting, which, in all
places, was the ancient of dressing meat.

65. THE AGE O¥ ROASTING we may consider as that in which the use of the
metals would be introduced as adjuncts to the culinary art; and amongst
theso, iron, the most useful of them all, would necessarily tako a prominent
place. This metal is easily oxidized, but to bring it to a state of fusibility, it
roquires a most intenso heat. Of all the metals, it is the widest diffused and
most abundant ; and fow stones or mineral bodies are without an admixture
of it. It possesses the valuable property of being welded by bammering; and
hence its adaptation to the numerous purposes of civilized life.
of oo o doied Ak T aaid to ponsir of this maeial. Blocd owes ta eoloms of
reduess to the quantity of iron it contains, snd rain and snow are seldom

perfectly free
from it. In the arta it is employed in thres -htu,—pndimn.m:ﬁ:’m.ud
sreel. In each of these it largely outers into the domestic economy, and ‘grates,

! imple ] ki % 1o entiquvy, ¥a

and the g of 'y, are usually composed of
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WMW speaking, equally universal. The excavations made at
Pampeii have proved The panying cuts p us with speci of stoves,
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Fg. 4. . Fig. 5.

jent and modern. Fig. 3 is the remains of a kitchen stove found in the house of
st Pompeii, and would seem, iniutwrfeot state, not to have been materially differ-
such as are in use at the present day. Fig. 3 is a self-acting, simple open range
iamodern use, and may be had of two qualities, ranging, according to their dimensions,
from £3. 10s. and £3. 18s. ively, up to £4. 10s. and £7. 6s. They are completely
ftted up with oven, boiler, aliding cheek, wrought-iron bars, revolving shelves, and
ne Fig. 4 is called the Improved ington Kitchener, and is said to surpass
zo&s range in use, for easy cooking by one fire. It has a hot plate, which is well
for an ironing-stove, and on w. as many vessels as will stand upon it, may

be kept boiling, without being either soiled or injured. Besides, it has a perfectl:
ventilated and spaci t-i ter, wi ble shel draw-out stand,

double dﬁpping-pcnhnnd meat-stand. The roaster can be converted into an oven b
olosing the valves, when bread and pastry can be baked in it in a superior manner. It
has lmb iron boiler with brass tap and steam-pipe, round square ufridirons
steaks, ash-pan, open fire for roasting, and a set of ornamen covings
plate-warmer attached. It took a firat-class prize and medal in the Great Exhibi-
tion of 1851, and was also exhibited, with all the recent improvements, at the Dublin
Exhibition in 1853. Fig. 5is ther kitch , adapted for large families. It has on
the one side, a large ventilated oven; and on the other, the fire and roaster. The hot
plate is over all, and there is a back boiler, made of wronght iron, with brass tap and
#team-pipe. In other respects it resembles Fig. 4, with which it poss. - similar
dvuﬂu of construction. Either may be had at ng prices, accordi. to size,

2
cd

yE

15e, up to £23.10s, They are supplied by Messrs. Richard & John Slack
Strand, London. !

66. FroM KITOHEN RANGES to the implements used in cookery is but a step.
With these, every kitchen should be well supplied, otherwise the cook must
pot be expected to ‘perform her office” in a satisfaotory manner. Of the
culinary utensils of the ancients, our knowledge is very limited ; but as the art,
of living, in every civilised oountry, is pretty much the same, the instruments
tor aoolkdng must, 1a 8 great degroe, bear & striking resemblance to each other.
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On referring to classical antiquitics, we find mentioned, among housshold
utensils, leather bags, baskets constructed of twigs, reeds, and rushes ; boxes,
basins, and bellows ; bread-moulds, brooms, and brushes; caldrons, colan-
ders, cistorns, and chafing-dishes; cheese-rasps, knives, and ovens of tbe
Dutch kind ; funnels and frying-pans ; handmills, soup-ladles, milk-pails, and
oil-jars; presses, scales, and sieves ; spits of different sizes, but some of them
large enough to roast an ox ; spoons, fire-tongs, trays, trenchers, and drinking-
vessels ; with others for carrying food, preserving milk, and holding cheese.
This enumeration, if it does nothing else, will, to some extent, indicate the
state of tho simpler kinds of mechanical arts among the ancients.

In so far as regards the shape and construction of many of the kitchen utensils

enumerated above, they bore a great resemblance to our own, This will be seen b_‘,:
acoompanying cuts, Fig. 6 is an ancient stock-pot in bronze, which seems to have

myg.e. Fg.7. Fg.s.

made to hang over the fire, and was found in the buried city of Pompeii. Fig. 7 is one of
modern make, and may be obtained either of copper or wrought iron, tinned inside.
Fig. 8 is another of antiquity, with a large ladle and colander, with holes attached. It
is taken from the column of Trajan. The modern ones can be obtained at all prices,
according to size, from 13s. 64. up to £1. ls.

67. IN THE MANUFACTURE OF THESE UTENSILS, bronze metal seems to have
been much in favour with the ancients. It was chosen not only for their
domestic vessels, but it was also much used for their public sculptures and
medals. It is a compound, composed of from six to twelve parts of tin to
one hundred of copper. It gives its name to figures and all pieces of sculpture
made of it. Brass was another favourite metal, which is composed of copper
und zine. It is more fusible than copper, and not so apt to tarnish. In a pure
state it is not malleable, unless when hot, and after it has been melted twice
it will not bear tho hammer. To render it capable of being wrought, it re-
quires 7 Ib. of load to be put to 1 cwt. of its own material.

_The Corinthian brass of antiquity was & mixture of silver, gold, and copper. A fine
kind of brass, supposed to be made by the cementstion of copper plates with calamine,
is, in Germany, hammered out into leaves, and is called Dutch metal in this country.

It is employed in the same way as gold leaf. Brass is much used for watchworks, se
well as for wire,

68. The brasiers, ladles, stewpans, saucepans, gridirons, and colanders of
antiquity might generally pass for those of the English manufacture of the
present day, in so far as shape is concerned. In proof of this we have placed

together the following similar articles of ancient and modern paikaxn, n ordes
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tat the reader may, at a single view, see wherein any difference that is
between them, consists.

Fig- 9. Modera. g, 13. Modern.
Fig. 14 Ancient.

= I E— O

Pg.15. Modern.  Fig.16. Modern,  Fig.17. Ancient.  Fig. 15. Ancient.

9 and 10 are flat sauce or saxté the ancient one being fluted in the handle,
ad at the end & ram’s head. E:l" 11 and 12 are colanders, the handle of the
fmombdn‘ldormd,hthm, with carved rep ions of & pis,
3styr, & goat, pigs, and other ani . _Any display of taste in the adornment of such

seem to be useless; but when we remember how much more natural it is

torws all to be careful of the beautiful and costly, than of the plain and chesp, it may
aq ion in the of a kitchen, whether it would not, in the long

ra, be chesper to have articles which disphyed some tasteful ingenuity in their manu-
factare, than soch as are so perfectly plain as to have no attractions whatever beyond
their more suitableness to the purposes for which are made. Figs. 13 and 14 are
-um, the ancient one being of bronze, originally copied from the cabinet of
AT Charlet, and engraved in the Antiquities of Montfuucon. Figs. 15 and 17 are
gridirons, and 16 and 16 dripping-pans, In all these utcnsils the resemblance between
sch 28 were in use 2,000 years ago, and those in use at the present day, is strikingly

69. SouE or THE ANCIENT UTENSILS represented in the above cuts, are
copied from those found amid tho ruins of Herculaneum and Pompeii. These
Boman cities were, in the first century, buried beneath the lava of an eruption
of Vesuvius, and continued to be lost to the world till the beginning of the
last century, when a peasant, in digging for a well, gradually discovered a
mmail temple with somo statues. Little notice, however, was taken of this
droumstance till 1736, when the king of Naples, desiring to erect a palace at
Portici, canwed extensive excsrations to be made, when the city of Hercu-
Jaoegas wae slowly eafided to view. Pompeii was discovered about 1750, and




tighing-machines for family use.  Theso aro found
vients, and oet, at oa very early are, have b
tely caployed for the regulation of guantitics,
its wero adjusted by the 27th chapter of Magna
er forced, by the barons, from King John at Ru
oin it is declared that the weights, all over Engla
ugh for different commodities there were two diffe
‘dupois. Tho origin of both is taken from a gra
o middle of an ear. The standard of measuret
‘inchester, and by a law of King Edgar was ord
zhout the kingdom,

Fg. 19,

.10 is an ancient pair of common scales, with two basins
is made in the form of a head, covered with the pileus,
rights and measures under his superintendence. It is e
llery of Florence. Fig. 20 rep d ighi
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requires the metal %0 be covered, to be perfectly clean and free from rust,
‘ead aleo that the tin, itself, be purely metallic, and entirely cleared from all
wbes or refuse. Copper boilers, saucepans, and other kitchen utensils, are
tined after they are manufactured, by being first made hot and the tin
wbbed on with resin. In this process, nothing ought to be used but pure
gin-tin. Lead, however, is sometimes mixed with that metal, not only to
make it lio more easily, but to adulterate it—a pernicious practice, which in
eray article connected with the cooking and preparation of food, cannot
be too severely reprobated. —The following list, supplied by Mesars.
Richard & John Slack, 336, Btrand, will show the articles required for
the kitchen of a family in the middle class of life, although it does not
exiain all the things that may be deemed neccssary for some families, and
msy contain more than are required for others. As Messrs, Slack them-
sives, bowever, publish a useful illustrated catalogue, which may be bad at
their establishment gratis, and which it will be found advantageous to
most by those about to furnish, it supersedes the necessity of our enlarging
thet which we give :—

e d. e. d.
1Ten-kettld ..ccoccccecocececces 6 6 | 1 Dripping-panand Stand ..ccccee 6 6
1 Toasting-fork .... 1 0| 1Dustpan .......coccecieneeanes .10
1Bread. 1 0 | 1 Fish and Egg-slice. 19
3 6 | 2Fish-kettles .10 0
6 6 | 1 Flour-box 10
g g ;th.-ironl . 3 8
ing-pans 4
26 l(l;rnyd.iron 30
1 4 | 1 Mustard-pot. 10
53 1 Salt-cellar........... [
1 0 | 1Pepper-box......... 06
1 9 | 1 Pairof Bellows ........ 30
1 8 | 3Jelly-moulds ... . 80
2 3 | 1Plate-basket . [ 3K}
1 6 | 1 Cheese-toaster 110
5 9 | 1Coal-shovel ...... . . 386
lg g 1 Wood Meat-screen .3 O
1large Boiling-pot ....cccc0cee.0 10 0 The Set ...... £811 1
$Iron BLewpans .......ccceee0e0 8 9

TO COOKS AND KITCHEN-MAIDS.

" L Cleanliness is the most cesential ingredicnt in the art of cooking; s dirty kitchen
Yeing a disgrace both to mistress and maid.

2. Be clean in your person, paying particular attention to the hands, which should
always be clean.

3. Do not go about slipshod. Provide yourself with good well-fitting boots. You
will find them less fatiguing in a warm kitchen than loose untidy slippers.

4 Provide yourselt with at lcast a dozen good-sized serviceable cooking aprons, made
with bibs. These will save your gowns, and keep you neat and clean. Have them
made large enough round so as to nearly meet behind.

§. When you are in the midst of cooking opecrations, dress suitably. In the kitchen,
for instance, the modern crinoline is absurd, dangerous, out of place, and extravagant.
It is extravagant, because the dress lg, through being brought mearer the fire, very
liable to get scarmbos, apd when agoe scorched, soon rots, and wears into holes. We ny
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this in the kindest possible manner ; for we do not object to servants wearing a moderate
amount of crinoline, or following their fancies in fashion, at proper times and in proper
places. e are sure cooks would study their own pockets and convenionce, and obtate
the good will and approbation of their mistresses, by abolishing the use of scnseless
incumbrances in their kitchens.

6. Never waste or throw away anything that can be turned to account. In werm
weather, any gravies or soups that arc left from the preceding day should be just boiled .
up, and poured into clean pans. This is particularly necessary where vegetables have
been added to the preparation, as it then 80 soon turns sour. In cooler weather, every
other day will be often enough to warm up these things.

7. Every morning, visit your larder, change dishes and plates when necessary, emply
and wipe out the bread-pan, and have all in neatness by the time your mistress comes
down to order the dinner. Twice a week the larder should be scrubbed out.

8. If you havo a spare kitochen cupboard, keep your baked pastry in it ; it pressrves
it orisp, and prevents it from becoming wet and heavy, which it is liable to do in the

9. In cooking, clear as you go; that is to say, do not allow a host of basins, pistes,
it , and other ils, to accumulate on the dressers and tables whilst you are
engaged in preparing the dinner. By a little management and forethought, mush
confusion may be saved in this way. It is ns easy to put a thing in its place when i
is done with, as it is to keep continually moving it to find room for fresh requisites. For
instance, after making a pudding, the flour-tub, pasteboard, and rolling-pin, should be
put away, and any basins, spoons, &c., taken to the scullery, ncatly packed up near the
sink, to be washed when the proper time arrives. Neatness, order, and method should
be obscrved.

10. Never let your stock of spices, salt, scasonings, herbs, &e¢., dwindle down
80 low, that, some day in the midst of preparing a large dinner, you find yourself minus
a very important ingredicnt, thereby causing much confusion and snnoyance. Think
of all you require, and acquaint your mistress in the morning, when sho is with you, s
that she can give out any ncoessary stores.

11. If you live in the country, have your vegetables gathered from the garden at an
carly hour, so that there is ample time to mako your scarch for caterpillars, &c. These
disagrecable additions need never make their appearance on table in caulifiowers or

bbages, if the vegectable in its raw state is allowed to soak in salt and water for an
hour or so. Of course, if the vegetables are not brought in till the last moment, this
precaution cannot be taken.

13. Be very particular in cleansing all vegetables free from grit. Nothing is so’
unpleasant, and nothing so easily avoided, if but common carc be exercised.

13. When you have done peeling onions, wash the knife at once, and put it away to
be cleancd, and do not use it for anything else until it has been clcaned. Nothing is
nastier or more indicative of a slovenly and untidy cook, than to use an oniony knife
in the preparation of any dish where the flavour o: the onion is & disagreeable surprise.

14. After you have washed your saucepans, fish-kettle, &c., stand them before the
fire for o few minutes, to get thoroughly dry inside, before putting them away. They
should then be kept in a dry place, in order that they may cscape the deteriorating
influence of rust, and thereby be quickly destroyed. Never leave saucepans dirty from
ono day’s use to be cleancd the next : it is slovenly and untidy.

15. Empty soups or gravics into a basin as soon as they are done ; never allow théin
to remain all night in the stock-pot.

18. In copper utensils, if the tin has worn off, have it immediately replaced.

17. Pudding-cloths and jclly-bags should have your immcdiate attention after belng
used : the former should be well washed, scalded, and huug up to dry. Let them be
perfectly aircd before being folded up and put in the drawer, or thoy will bave a
disagreeadle smell when noxt wanted.
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18, After washing up your dishes, wash your dish-tubs with s little scap and water
s soda, and scrub them often. Wring the disheloth, after washing this also, and wipe
the tuds out. Stand them up to dry after this operation. Tho sink-brush and sink

Y your

B Do not be afraid of hot water in washing up dishes and cooking utensils.
M these are essentially greasy, lukewarm nw-pcumot poesibl ve the effect of
uuthznelectuﬁ . Do not be chary also of changing and renewing the water
mmiozally. You will save yourself much time and labour in the long run.

8 Clsan your coppers with tarpentine and fine brick-dust, rubbed on with fiannel,
ad polish them with a leather and a little dry brick-dust. o

1. Clean your tins with sosp and whitening, rubbed on with a flannel, wipe them
wih 3 elean dry soft cloth, snd with a dry leather and po whitening.
Jd that neither the cloth nor lea is greasy.
2. Do not scrub the inside of your frying-pan, as, after this operation, any prepars-
blmbletou!ehorhmlnl.hogm 1f the hubeoomel?l:'ckésida,mb
Zwith a hard crust of bread, and wash in hot , mixed with a little soda.
2. Panctuality is an indispensable quality in a cook ; therefore, if the kitohen be not
your mistress to purchase one. Thero can be no excuse
Samer being half-an-hour behind time.
have a large dinner to prepare, much may be got ready the Def
—&Mumnmtdnlbetm fa;beinsthumndoeuly. Tod-o"u :::d.
is remark is particularly applicable. Ask yvour mistress for the bill of the
: , and sec immediately what you can commence upon.

To all these directions the Cook should pay t attention ; nor should they, by any
mmas, be neglected by the Alistress of the Household, who ought to remember that
demliness in the kitczen gives health and happiness to home, whilst economy will
izmgasuzably assist in preserving them.

5
i
1

TIMES WHEN THINGS ARE IN SEASON.

JANUARY.

718.—Barbel, brill, carp, cod, crabs, crayfish, daco, ecls, flounders, had-
dockw, herrings, lampreys, lobsters, mussels, oysters, perch, pike, plaice,
mawns, shrimps, skate, smelts, soles, sprats, sturgeon, tench, thornback,
twbot, whitings.

MzaT.—Beef, house lamb, mutton, pork, veal, venison.

PouLTBY.—Capons, fowls, tame pigeons, pullets, rabbits, turkeys,

GaAME.—Grouse, hares, partridges, pheasants, snipe, wild-fowl, woodcock.

VEoETaDLES.—Bectroot, broceoli, cabbages, carrots, celery, chervil, cresses,
cacumbers (forced), endive, lettuces, parsmips, potatoes, savoys, spinach, tur-
tips,~—various herbs.

¥rTIT.—Apples, grapes, medlars, nuts, oranges, pears, walnuts, crystallized
Preserves (foreign), dried fruits, such as almonds and raisins ; French and
Spanish plums ; prunes, figs, dates.

FEBRUARY.

FisH.—Barbel, brill, carp, cod may be bought. vut is not so good asin
January, crabs, crayfish, dace, cels, flounders, haddocks, herrings, lampreys,
lobsters, mnseels, opsters, perch, pike, plaice, prawns, shrimps, skate, smelts,
aes, sprats, sturgeon, teoch, thornback, turbot, whiting,

r
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MEAT.—Beef, house lamb, mutton, pork, veal.

PouLrry.—Capons, chickens, ducklings, tame and wild pigeons, pulk
with eggs, turkeys, wild-fowl, though now not in full season.

GAME.—Grause, hares, partridges, pheasants, snipes, woodcock.

‘VEGETABLES, —Beetroot, brooooli (purple and white), Brussels sprouts, ca
bages, carrots, oolery, chervil, cresses, cucumbers (foroed), endive, kidne
beans, lettuces, parsnips, potatoes, savoys, spinach, turnips,—various herbs.

Frurr.—Apples (golden and Dutch pippins), grapes, medlars, nuts, orangy
pears (Bon Chrétien), walnuts, dried fruits (foreign), such as almonds &
raising ; French and Spanish plums ; prunes, figs, dates, orystallised preserw

MARCH.

FIsH.— Barbel, brill, carp, crabs, crayfish, dace, eels, flounders, haddook
herrings, lampreys, lobsters, mussols, oysters, perch, pike, plaice, prawx
shrimps, skate, smelts, soles, sprats, sturgeon, tench, thornback, turbx
whiting.

MEeAT.—Boef, house lamb, mutton, pork, veal.

PouLTRY.—Capons, chickens, ducklings, tame and wild pigeons, pulk
with eggs, turkeys, wild-fowl, though now not in full season.

GaME.—Grouse, hares, partridges, pheasants, snipes, woodcook.

‘VEGETABLES.—Beetroot, broccoli (purple and white), Brussels sprouts, ca
bages, carrots, celery, chervil, cresses, cucumbers (forced), endive, kidne
beans, lettuces, parsnips, potatoes, savoys, sea-kale, spinach, turnips,
various herbs.

FRrurr.—Apples (golden and Dutch pippins), grapes, medlars, nuts, orange
pears (Bon Chrétien), walnuts, dried fruits (foreign), such as almonds a
raisins; French and Spanish plums; prunes, figs, dates, crystallizod preserv

APRIL,

Fsa.—Brill, carp, cockles, crabs, dory, flounders, ling, lobsters, red a1
gray mullet, mussels, oysters, perch, prawns, salmon (but rather scarce m
expensive), shad, shrimps, skate, smelts, soles, tench, turbot, whitings.

MEAT.—Beef, lamb, mutton, veal.

PourTrY.—Chickens, ducklings, fowls, leverets, pigeons, pullets, rabbita.

GaME.—Hares.

VEGETABLES.—Brocooli, celery, lettuces, young onions, parsnips, radishe
small salad, sea-kale, spinach, sprouts,—various herbs.

Frurr.—Apples, nuts, pears, forced cherries, &oc. for tarts, rhubarb, dric
Yruits, crystallized preserves.

MAY.
F1sH.—Carp, chub, crabs, crayfish, dory, herrings, lobsters, mackerel, r(
and gray mullet, prawns, salmon, shad, smelts, soles, trout, turbot.
Mx4r.—Beef, lamb, mutton, veal.



JUNR

rp, crayfish, herrings, lobsters, mackerel, mullet, pike, prawns,
s, tench, trout, tarbot.

eef, lamb, mutton, veal, buck venison.

—Chickens, ducklings, fowls, green geese, leverets, plovers, pullets,
toy poults, wheatears.

28 —Artichokes, asparagus, beans, cabbages, carrots, cucumbers,
ions, parsnips, pease, potatoes, radishes, small salads, sea-kals,
wrious herbs.

Apricots, cherries, currants, gooseberries, melons, nectarines,
ws, pineapples, raspberries, rhubarb, strawberries.

JULY.

wp, crayfish, dory, flounders, haddocks, herrings, lobeters,
mullet, pike, plaice, prawns, salmon, shrimps, soles, sturgeon,
sback.

3eef, lamb, mutton, veal, buck venison.

—Chickens, ducklings, fowls, green geese, leverets, plovers, pullets,
key poults, wheatears, wild ducks (called flappers).
LES.—Artichokes, asparagus, beans, cabbages, carrots, cauli-
iy, cresses, endive, lettuces, mushrooms, onions, pease, radishes,
ling, seakale, sprouts, turnips, vegetable marrow, — various
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sea-kalo, small salading, sprouts, turnips, various kitchen herbs, vegetable

mAarrows,
Frurr.—Currants, figs, filberts, gooseberries, grapes, melons, mulberries,
weotarines, peaches, pears, pineapplos, plums, raspberries, walnuts.

FisH.—Brill, carp, cod, eels, flounders, lobsters, mullet, oysters, plaice,
prawns, skate, soles, turbot, whiting, whitebait.

MEAT.—Beof, lamb, mutton, pork, veal.

PouLTRY.—Chickens, ducks, fowls, geeso, larks, pigeons, pullets, rabbits,
teal, turkeys.

GaME.—Blackcock, buck venison, grouse, hares, partridges, pheasants,

VEGETABLES,—Artichokes, asparagus, beans, cabbage sprouts, carrots,
celery, lettuces, mushrooms, onions, pease, potatoes, salading, sea-kals, sprouts,
tomatoes, turnips, vegetable marrows,—various herbs.

Frurr.—Bullaces, damsons, figs, filberts, grapes, melons, morella-cherries,
mulberries, nectarines, peaches, pears, plums, quinces, walnuts.

OCTOBER.

Fisa.—Barbel, brill, cod, crabs, eels, flounders, gudgeons, haddocks,
lobsters, ‘mullet, oysters, plaice, prawns, skate, soles, tench, turbot,
whiting.

MEeaT.—Beef, mutton, pork, veal, venison.

PourrrY.—Chickens, fowls, goeso, larks, pigeons, pullets, rabbits, teal,
turkeys, widgeons, wild ducks.

GauE.—Blackeock, grouse, hares, partridges, pheasants, snipes, woodoocks,
doe vcnison.

VEGETABLES,—Artichokes, boots, cabbages, cauliflowers, carrots, oelery,
lottuces, mushrooms, onions, potatoes, sprouts, tomatoes, turnips, vegetatle
marrows,— various herba,

Frurr.—Apples, black and white bullaces, damsons, figs, filberts, grapcs,
pears, quinces, walnuts.

NOVEMBER.

Fi1s.—Brill, carp, cod, crabs, eels, gudgeons, haddocks, oysters, pike, soles,
tonch, turbot, whiting.

MEAT.—Beef, mutton, veal, doe venison.

PouLTRY.—Chickens, fowls, geese, larks, pigeons, pullots, rabbits, teal,
turkeys, widgeons, wild duck,

GAME.—Hares, partridgos, pheasants, snipes, woodoocks.

VEGETABLES.—Beetroot, cabbages, carrots, celery, lettuoes, late cucumbers,
onions, potatoes, salading, spinach, sprouts,—various herbs.

FeU1r.—Apples, bullaces, chestnuts, filberts, grapes, pears, walnaia,
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DRECEMBER.
Fou.—Barbel, brill, carp, cod, crabs, eels, dace, gudgeons, haddocks,
MMMM’PM'WNMMMM
! terback, tarbot, whiting.
Mzar.—Beef, house lamb, mutton, pork, venison,
PouLTRY.—Capons, chickens, fowls, geese, pigeons, pullets, rabbits, teal,
takeys, widgeons, wild ducks.
Ganm.—Hares, partridges, pheasants, snipes, woodcocks.
VaoxzABLES.—Brocooli, cabbages, carrots, celery, leeks, onions, potatoes,
jemips, Scotch kals, turnips, winter spinach.
Faurr.—Apples, chestnuts, filberts, grapes, medlars, oranges, pears, wal-
wls, dried fruits, such as almonds and raisins, figs, dates, &c.,—crystallised
peessrves,

78. WaEn FUEL AXD FOOD ARE PROCURED, the next consideration is, how
the latter may be best preserved, with a view to its boing suitably dressed.
More waste is often occasioned by the want of judgment, or of necessary care
inthis particular, than by any other causo. In the absenco of proper places
fir keeping provisions, a hanging safe, suspended in an airy situation, is
ths best substitute. A well-ventilated larder, dry and shady, is better for
test and poultry, which require to be kept for some time ; and the utmost
aill in tho culinary art will not compensate for the want of proper attention
tothis particular. Though it is advisable that animal food should bo hung
win the open air till its fibres have lost some degroe of their toughness, yet,
iftiskept till it loses its natural sweetness, its flavour has become dete-
rirated, and, a8 a wholesome ocomestible, it has lost many of its qualitics
ewnducive to health. As soon, therefore, as the slightest trace of putrescence
it detected, it has reached its highest degree of tenderness, and should be
dreased immediatoly. During the sultry sotmmer montbs, it is difficult to
procure meat that 18 not either tough or tainted. It should, therefore, be well
aamined when it comes in, and if flies have touched it, the part must be cut
of, and the remainder well washed. In very cold weather, meat and vegetables
touched by the frost, should be brought into the kitchen early in the morning,
ud soaked in cold water. In loins of meat, the long pipe that runs by the
boue should be taken out, as it is apt to taint; as also the kernels of beef.
Rumps and edgebones of beef, when bruised, should not be purchased. All
theso things ought to enter into the consideration of every household
nanager, and great care should be taken that nothing is thrown away, or
saffered to be wasted in the kitchen, which might, by proper management,
be turned to a good account. Tho shank-bones of mutton, so little esteemed
in general, give richness to soups or gravies, if well soaked and brushed before
they are added to the boiling. They are also particularly nourishing for sick
persons. Roast-beef bonas, or shank-bones of ham, make excellent stock for
passo0p.— Whea the whites of aggs are used for jelly, confectionary, or other
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purposes, a pudding or a custard should be made, that the yolks may be used.
All things likely to be wanted should be in readiness: sugars of different sorts ;
currants washed, picked, and perfectly dry ; spices pounded, and kept in very
small bottles closely corked, or in canisters, as we have already directed (72).
Not more of these should be purchased at a time than are likely to be used
in the course of a month. Much waste is always prevented by koeping every
article in the place best suited to it. Vegetables keep best on a stone floor,
if the air be excluded ; meat, in & cold dry placo ; as also salt, sugar, sweet-
meoats, candles, dried meats, and hams. Rice, and all sorts of seed for
puddings, should be closely covered to preserve them from insects; but even
this will not prevent them from being affected by these destroyers, if they
aro long and carclessly kept.



CHAPTER IV.

INTRODUOTION TO COOKERY.

i Asty ¥HE FINE ARTS, the progress of mankind from barbarism to civiliza-
Is marked by & gradual succession of triumphs over the rude materialities
tare, 30 in the art of cookery is the progress gradual from the earliest
implest modes, to those of the most complicated and refined. Plain or
y-earved stoves, tumuli, or mounds of earth, are the monuments by
| barbarous tribes denote the events of their history, to bo succeeded,
in the long course of a series of ages, by beautifully-proportioned
as, gracefally-sculptured statues, triumphal arches, coins, medals, and
igher efforts of the pencil and the pen, as man advances by culture
beervation to the perfection of his faculties, 8o is it with the art of
ry. Man, in his primitive state, lives upon roots and the fruits of the
, until, by degroes, he is driven to seek for new means, by which his
s may be supplied and enlarged. He then becomes a hunter and a
r. Ashis species increases, greater neceasities come upon him, when he
nlly abandons the roving life of the savage for tho more stationary
its of the herdsman. Theso beget still more settled habits, when he
s the practice of agriculture, forms ideas of the rights of property,
s his own, both defined and secured. The forest, the stream, and
m are now no longer his only resources for food. He sows and ho reaps,
res and breeds cattle, lives on the cultivated produce of his fields, and
i in the luxuries of the dairy ; raises flocks for clothing, and assumes, to
tents and purposes, the habits of permanent life and the comfortable
tion of a farmer. This is the fourth stage of social progress, up to which
sefal or mechanical arts have been incidentally developing themselves,
trade and commerce begin. Through these various phases, only to live
een, the great object of mankind ; but, by-and-by, comforts are multiplied,
ccumulating riches create new wants. The object, then, is not only to
nt to live economically, agreeably, tastefully, and well. Accordingly,
rt of cookery commences ; and although the fruits of the earth, the fowls
1 alr, the beasts of the field, and the fish of the sea, are still tho only food
iwnkind, yet these are so prepared, improved, and dressed by skill and
aity, that they are the means of immeasurably oxtending tho boundaries
man enjoyments. Everything that is edible, and passes under the hands
® cook, is more or less changed, and assumes new jorms. Hence the
noe of that funotionary is immanse upon the happiness of a household,

Iy ORDER THAT THS DUTIES of the Coo,
¢ bo mey bo sblo to reproduce mé,e: May be properly performgy
alt

ed dishes with ocertainty,
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terms of indocision should be banished from his art. Accordingly, what Is
known only to him, will, in these pages, bo made known to others. In them
all thoso indecisive terms expressed oy & bit of this, some of that, a small
piece of that, and a handful of the other, shall nover be made use of, but
all quantities be precisely and explicitly stated. With a desire, also, that all
ignorance on this most essontial part of the culinary art should disappear, and
that a uniform eystem of weights and measures should be adopted, we give
an account of the weights which answer to oertain measures,

A TABLE-8POONFUL is frequently mentioned in a recipe, in the prescriptions
<f medical men, and also in medical, chemical, and gastronomical works. By
it is gencrally meant and understood a measure or bulk equal to that which
would be produced by kalf an ounce of water.

A DESSERT-S8POONFUL is the half of a table-spoonful ; that is to say, by it is
meant a measure or bulk equal to a guarter ¢f an ounce of water.

A TEA-S8POONPUL is equal in quantity to a drackw of water,

A DroP.—This is the name of a vaguo kind of measure, and is so called on
account of the liquid being dropped from the mouth of a bottle. Its quantity,
howover, will vary, either from tho consistency of the liquid or the size and
shape of the mouth of the bottle. Tho College of Physicians determined

the quantity of a drop to be oxe grain, 60 drops making
ono fluid drachm. Their drop, or sixticth part of a fluid
drachm, is called a mirim.
Gradaated plass o1 can be obtained at any chemist’s, and
4 they save much trouble. One of these, containing & wine is
: divided into 16 oz., -nd_ﬂ;::_l. :n't;l 8 é.:enh‘:wt water; by w)
! e le rasares of ths Ioag can reoddly befoemed oo
weighing the water contained in any given measure, and
on any tall giass the space it occupies. This mark can essily be
Fig. 23, made with s file. Itriﬂbo’—m‘tﬂ’:)my of, _toh:‘y
the basis on which the French lat!m .mu‘
exact measurement of

measures, for it certainly possesses the grandeur of simplicity. T
baasis of the whole system of French 'ﬂhtl and measures, is the
one forty-millionth part of & meridian of the earth,

¥8. EXCRLLENCE IN THE ART OF COOKERY, as in all other things, is only attain-
able by practice and expericnce. In proportion, therefore, to the opportunities
which a cook has had of these, so will bo his oxcellonce in the art. It is in the
large establishmonts of princes, noblemen, and very affluent familics alons,
that the man cook is found in this country. Ho, also, superintends the
kitchens of large hotels, clubs, and public institutions, where he, usually, makes
out the bills of fare, which are gemerally submitted to the principal for
approval. To be able to do this, therefore, it is absolutely nocessary that he
should be a judge of the scason of every dish, as woll as know porfectly the
state of every articlo ho undertakes to preparc. He must also be a judge of
cvery article ho buys ; for no skill, however great it may be, will enable him to
make that good which is really bad. On him rosts the responsibility of the
cooking generally, whilst a speciality of his department, is to prepare the rich
woups, stews, ragouts, and such dishes as enter into the more refined and
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complicated portions of his art, and such as are not usually understood by
erdinary professors. He, therefore, holds a high position in a household,
being inferior in rank, as already shown (21), only to tho house steward, the
valet, and the butler.

In the luxgrious of Grecian antiquity, Sicilian cooks were the most esteemed, and
wmmu“:axmum Among them, oe called Trimalcio was such :

e most of the piscstory tribes. A chief cook in the palmy dsys
mmmmw.mduw? the one that cooked the
spper which pleased Cleopatrs, the p t of a city. ‘With the fall of the empire,

the calimary art sank into less consideration. In the middle sges, cooks laboured to
sequire & reputation for their sances, which they composed of strang binati

79 TEE DUTIES OF THE COOK, TEE KITCHEN AND THE SCULLERY MAIDS,
are o0 intimately associated, that they can hardly be treated of separately.
The oook, however, is at tho head of the kitchen; and in proportion to her
pomession of the qualities of cleanlincss, neatness, order, regularity, and
eslerity of action, so will her influence appear in the conduct of those who
are under her; as it is upon her that the wholo responsibility of the busincss
of the kitchen rests, whilst the others must lend her, both a ready and a
willing assistance, and be especially tidy in their appearance, and active
in their movements.

In the hrgrahbﬁshmenu of the middle ages, cooks, with the authority of feudal
chiefs, gave ir onders from 8 high chair in which thz ensconced themselves, and
commended » view of all that was going on throughout their several domains. Each
beld » loung wooden spoon, with which he tasted, without leaving his seat, the various
comentibles that were cooking on the stoves, and which he frequently used as a rod of
punishment on the backs of whoee idleness and gluttony too largel dominated
over thei diligence and temperance,

&SI P

8. Ir, A8 WE BAVE 8AID (3), THE QUALITY OF EARLY RISING be of the first
importance to the mistress, what must it be to the servant! Let it, therofore,
be taken as a long-proved truism, that without it, in every domestic, the effect
of all things else, 80 far as work is concerned, may, in a great measure, be
neutralized. In a cook, this quality is most essential ; for an hour lost in the
morning, will kecp her toiling, absolutely toiling, all day, to overtake that
which might otherwiso have been achieved with case. In largo establishments,
six is a good hour to rise in the summer, and seven in the winter.

81. HER Firsr DcTY, in large establishments and whero it is requisite,
should be to set her dough for the Lreakfast rolls, provided this has not been
duno on tho previous night, and then to engage herself with those numerous
little preliminary occupations which may not inappropriately bo termed laying
out her duties for the day. This will bring in the breakfast hour of cight,
after which, directions must bo given, and preparations made, for the different
dinners of the houschold and family.

82. IN TROAR NTMEROUS HOUSLHOLDS where a cook and housemaid are
aojy kept, tbo geparnl oustom is, that the cook should have the charge of the



42 MODERN HOUSEHOLD COOKERY,

L]
dining-room. Tho ball, the lamps and the doorstep are also committed to
her care, and any other work there may be on the outside of the houss. In
establishments of this kind, the cook will, after having lighted her kitchen
firo, carefully brushed the range, and cleaned the hearth, proceed to prepare
for breakfast. She will thoronghly rinse the kettle, and, filling it with fresh
water, will put it on the fire to boil. She will then go to the breakfast-room,
or parlour, and thero make all things ready for tho breakfast of the family.
Her attention will next be dirocted to tho hall, which she will sweep and
wipe; the kitchen stairs, if there be any, will now be swept; and the
hall mats, which havo been removed and shaken, will be again put in their
places,
The cleaning of the Kkitch , passages, and kitchen stairs must always

be
over before breakfast, so that it mhzot interfere with the other business of the day.
Everything should be ready, and the whole house should wear & espest
when the heads of the house and members of the family make their appesrance.
Nothing, it may be depended on, will so please the mistress of an estsblishment, as to

notice that, although sho Lias not been present to see that the work was athen-
tion to smaller matters has been carefully paid, with a view to giving her oad
increasing her cumfort,

83. By THE TIME THAT THE COOK has performed the duties mentioned
above, and well swept, brushed, and dusted her kitchen, the breakfast-bell
will most likely summon hor to the parlour, to “ Lring in" the breakfast, It
is the cook’s department, generally, in the smaller establishments, to wait
at breakfast, as the housemaid, by this time, has gone up-stairs into the
bodrooms, and has there applied herself to her various duties. The cook
usually answers the bells and single knocks at the door in the early part of
thoe morning, as the tradesmen, with whom it is her moro special business to
speak, call at these hours,

84. IT 13 IN HER PREPARATION OF THE DINNER that the cook begins to feel
the weight and responsibility of her situation, as sko must take upon hersetf
all tho dressing and the serving of the principal dishes, which her akill and
ingonuity have mostly prepared. Whilst these, howevor, are cooking, she
must bo busy with her pastry, soups, gravies, ragouts, &c. Stock, or what
tho French call consommé, being the basis of most made dishes, must be
always at hand, in conjunction with her swoet herbs and spices for seasoning.
‘A placo for cverything, and everything in its place,” must bo her ruls,
in order that time may not bo wasted in looking for things when they are
wanted, and in order that tho whole apparatus of cooking may move with
the regularity and precision of a well-adjusted machine ;—all must go on
rimultancously. Tho vegetables and sauces must bo ready with tho dishes
they are to accompany, and in order that they may be suitable, tho smallest
oversight must not Lo mado in their preparation. When the dinnor-hour
Las arrived, it is the duty of the cook to dish-up such dishes as may, without
injury, stand, for some time, covered on the Lot plato or in the hot closet ;

but such as aro of a more important or recherché kind, must be delayod
. ‘aztd tho order ““to serve ™ is given from the drawingroom. Thn comm
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haste; but there must be no hurry,—all must work with order. The cook
takes charge of the fish, soups, and poultry; and the kitchen-maid of the
vegetables, sauces, and gravies. These she puts into their appropriate dishes,
whilst the scullery-maid waits on and assists the cook. Everything must bo
tmed 80 a8 to prevent its getting cold, whilst great care should be taken,
Ahat, botween tho first and second courses, no moro time is allowed to elupse
than s pecessary, for fear that the company in the dining-room losc all
reish for what has yet to come of the dinner. When tho dinner has been
served, the most important feature in tho daily life of tho cook is at an end.
$be mumt, howeror, now begin to look to the contents of her lardsr, taking
are to keep everything swect and clean, so that no disagrecablo smells may
arise from the gravies, milk, or meat that may be there. Thcso aro the
peincipal duties of a cook in a first-rate establishment.

In smaller establishments, the housckeeper often conducts the higher
department of cooking (sce 58, 59, 60), and tho cook, with the assistance
of 3 scullory-maid, performs some of the subordinate duties of tho kitchon-
mid

When circumstances render it necessary, tho cook engages to perform the
whols of the work of tho kitchen, and, in some places, a portion of tho
bonse-work also,

8:. WEns? THE COOK I8 ENGAGED WITH HER MORNING DCTIES, the
kitchen-raid is also occupied with hers, Her first duty, after tho fire is
lighted, is to sweep and clean the kitchen, and the various offices belonging
toit. This she does cvery morning, besides cleaning the stono stops at the
eztrinse of the house, the halls, the passagos, and the stairs which lead to the
kizchen. Her general duties, besides these, are to wash and scour all these
pxces twice a week, with tho tables, shelves, and cupboards. She has also
> dress the nursery and servants’-hall dinners, to prepare all fish, poultry,
wd vegetables, trim meat joints and cutlets, ‘and do all such duties as
ma7 be considcred to enter into the cook's departmoent in a subordinato

degree.

86. Te® DCTIES OF THE SCULLERY-MAID aro to assist the cook ; to keep
the seullery clean, and all the motallic as well as earthenware kitchen
Glonsils,

Ths position of mlleg—msid is not, of course, one of high rank, nor is the parment
for ber services larpe. But if she bo fortunate enough to have over her a good kitchen-
m1id a4 elever cook;, she may very soon learn to perform variouslittle duties connected
with cooking nperations, which may be of considerable eervico in fitting her for a mora
responnble place. Now, it will be doubtless thought by tho majority of our readers,
12t the fascinations connected with the position of tho scullery-maid, are not so great
a 10 induce many people to leave & comfortable home in order to work in a scollery.
Bt we are acqusinted with ene instance in which the desire, on the part of a young
;'"E:, 'lt'ft ug::rong to bt:::mo wzmdl;rith tho uzitaben lgnl cookcx:vi that uheh abso.

a2 arents, and engaged berself as s scullory-maid in a gentleman’s bouse.
E:?a;}:szn:wgfudﬁ’:m: 0, a mt‘ellmzt, that she very g:icklv rosn to tho
/2.5 ebort space of ticre, ove of the best '50’;‘:-"::;,0";‘}5‘;'2;”"0'"1@ genius, she became,

# mass be sLizwed, thss 8 ovak, liko 8 poet, nascitur, no At aud.  After this, we think,
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8;7. MoDERN COOKERY stands so greatly indebted to the gastronomio pro-
pensities of our French neighbours, that many of their terms are adopted and
appliod by English artists to the same as well as similar preparations of their
own. A vocabulary of these is, thercforo, indispensable in & work of this
kind. Acoordingly, the following will be found sufficiently complete for alk

ordinary purposes :—

EXPLANATION OF FRENCH TERMS USED IN MODERN
HOUSEHOLD COOKERY.

ASPIC.—A savoury jelly, used as an oxterior moulding for cold gams,
poultry, fish, &c. This, being of a transparent nature, allows the bird which
it covers to bo secn through it. This may also be used for decorating or

ASSIETTE (plate).—Assieltes are the small entrfes and Rors-d’ceuvres, the
quantity of which does not exceed what a plate will hold. At dessert, fruits,
cheese, chestnuts, biscuits, &es., if served upon a plate, aro termed assiettes.~—
ASSIETTE VOLANTE i8 & dish which a servant hands round to the guests, but is
not placed upon the table. Small cheese souffiés and different dishes, which
ought to be scrved very hot, are frequently made assicttes volantes.

AvU-BLEU.—Fish dressed in such a manner as to have a bluish appeamnoe.

BAIN-MARIE.—An open saucepan or kettle of nearly boiling water, in which a
smnller vessel can be set for cooking and warming. This is very useful for

" keeping articles bot, without altering their quantity or quality. If you keep
sauce, broth, or soup by tho fireside, the soup reduces and becomes too
strong, and tho sauce thickens as well as reduces ; but this is prevented by
using the dain-marie, in which the water should be very hot, but not boiling.

BficHAMEL.—French white sauce, now frequently used in English cookery.

Braxcn.—To whiten poultry, vegetables, fruit, &c., by plunging them into
boiling water for a short time, and afterwards plunging them into cold water,
there to remain until they are'cold.

BLANQUETTE.—A sort of fricassee.

BovILLr. —Boef or other meat boiled ; but, generally speaking, boiled beef
13 understood by the term.

BouiLLIE.—A French dish resembling hasty-pudding.

BovuILLON.—A thin broth or soup.

BRra1se.—To stew meat with fat bacon until it is tender, lt. having previomly
becn blanched.

BRASIBRE.—A saucepan having a lid with ledges, to put firo on the top.

BRIDER.—To pass a packthread through poultry, game, &o., to keep
together their membors.

CaRaNFL (burnt sugar).—This is made with a piece of sugar, of the size of »

nat, browned in the bottom of a saucepan ; upon Which o cupfel ot skock is
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gradnally poured, stirring all the time a ghss of brotb, little by little. It mcy
be wsed with the feather of a quill, to colour meats, such as the upper part,
of fricundeanx ; and to impart colour to sauces. Caramel made with watcr
fostead of stock may be used to colour compéles and other entremets.

CamsEROLE.—A. crust of rice, which, after having becn moulded into the
fom of & pie, is baked, and then filled with a fricassee of white meat ora
pube of game.

CoMPOTE.—A stew, as of fruit or pigeons.

Coxsox.—Rich stock, or gravy.

C30QUETTE.—Ball of fried rice or potatoes. -

CaouTons.—Sippets of bread.

DaUBIRaR.—An oval stewpan, in which daubes are cooked ; daxles being
mest or fowl stewed in sauco.

Dfsosszr.—To done, or take out the bones from poultry, game, or fish.
This is an operation requiring considerable experience.

Exrrikzs.—8mall side or corner dishes, served with the first course.

Byreeuxrs.—Small side or corner dishes, served with the second course.

Eacaropzs.—Collops ; small, ‘ound, thin pieces of tender meat, or of fish,

beaten with the handle of a strong knife to make them tender.

FPrrrLirrace.—Puff-paste.

Fraxmer. —To singe fowl or game, after they have been picked.

Fosczr.—To put in the bottom of a saucepan slices of ham, veal, or thin
broad alices of bacon.

GaLzrrE.—A broad thin cake.

GAirzaU.—A cake, correctly speaking; but used sometimes to denote a
podding and a kind of tart..

GLACER.—To glase, or spread upon hot meats, or larded fowl, a thick and
rich sance or gravy, called glaze. This is laid on with a feather or brush, and
in confectionary the term means to ice fruits and pastry with sugar, which
glistens on hardening.

Homs-D'®UVRES.~—Small dishes, or assieltes volantes of sardines, anchovies,
and other relishes of this kind, served to the guests during the first course.
(Ses ASSIETTES VOLAKTES.)

Lir.—A bed or layer; articles in thin slices are placed in layers, other
articles, or seasoning, being laid between them.

MaiGrE.—Broth, soup, or gravy, made without meat.

MaATELOTE.—A rich fish-stew, which is generally composed of carp, eels,
trout, or barbel. It is made with wine.

Maryoxxaise.—Cold sauce, or salad dressing.

MExU.—The bill of fare.

M rawoos—A kind of foing; made of whites of eggs and sugar, well beaten.
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MinroToX.—Larger slices of meat than collops ; such as alices of beef fora
vinaigrotte, or ragout or stew of onions.

MovurLLER.—To add water, broth, or other liquid, during the cooking,

PANER.—To cover over with very fine crumbs of bread, meats, or any other
articles to be cooked on the gridiron, in the oven, or frying-pan.

P1queRr.—To lard with strips of fat bacon, poultry, game, meat, &c. This
should always be done according to the vein of the meat, so that in carving
you slice the bacon across as well a3 the meat,

PoRLEE.—Stock used instead of water for boiling turkeys, sweetbreads,
fowls, and vegetables, to render them less insipid. This is rather sa
expensive preparation.

PUREE.—Vegetables, or meat reduced to a very smooth pulp, which is
afterwards mixed with enough liquid to make it of the consistency of very
thick soup.

RacouT.—Stew or hash,

REMOULADE.—Salad dressing,

RissoLrs.—Pastry, made of light puff-paste, and cut into various forms, and
fried. They may be filled with fish, meat, or sweets.

Roux.—Brown and white ; French thickening.

Sarur.—Ragout of game previously roasted.

SAUCE PIQUANTE.—A sharp sauce, in which somewhat of a vinegar flavour
predominates.

SAUTER.—To dress with sauce in a saucepan, repeatedly moving it about.

TaMmis.—Tammy, & sort of open cloth or sieve through which to strain
broth and sauces, 80 as to rid them of small bones, froth, &o.

TounTE.—Tart. Fruit pie.

TROUSSER.—To truss a bird ; to put together the body and tie the wings
and thighs, in order to round it. for roasting or boiling, each being tied them
with packthread, to keep it in the required form.

VOL-AU-VENT.—A rich crust of very fino puff-paste, which may be filled
with various delicate ragouts or fricassees, of fish, flesh, or fowl. Fruit may
also be inclosed in & vol-ak-ven/,
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CHAPTER V.

GENERAL DIRECTIONS FOR MAKING S8OUPS.

8 Luxw, Juicy Beer, MUTTON, AND VEAL, form the basis of all good
waps ; therefore it is advisable to procure those pieces which afford the
ricdest succulence, and such as are fresh-killed. Stale meat renders them
bud, and fat is not so well adapted for making thom. The principal art in
waposing good rich soup, is so to proportion the several ingredients that the
favour of one shall not predominate over another, and that all the articles of
which it is composed, shall form an agreeable whole. To accomplish this, care
st be taken that the roots and herbs are perfectly well cleaned, and that
the water is proportioned to the quantity of meat and other ingrodients.
Generally a quart of water may be allowed to a pound of meat for soups, and
hlf the quantity for gravies. In making soups or gravies, gentlo stewing or
tmmering is incomparably the best. It may be remarked, however, that a
rally good soup can never be made but in a well-closed vesscl, although,
perhaps, greater wholesomencss is obtained by an occasional exposure to the
tr. Soups will, in general, take from threo to six hours doing, and are much
better prepared the day before they are wanted. When the soup is cold, the
fat may be much more easily and completely removed ; and when it is poured
of, care must be taken not to disturb the scttlings at the bottom of the
nww whirl are so fino tbat thoy will escape through a sieve. A tamis 3a
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added. When sonps and gravies are kept from day
they should be warmed up every day, and put into
tureens, and placed in a cool cellar. In temperate w
may be sufficient.

89. VaRious HERBS AND VEGETABLES are requir
making soups and gravies. Of these the principr
pear]! barley, wheat flour, oatmeal, bread-rasping:
vermicelli, macaroni, isinglass, potato-mucilage, m:
ketchup, champignons, parsnips, carrots, beetroot, t
and onions. Sliced onions, fried with butter an
browned, and then rubbed through a sieve, are oxc
polour and flavour of brown soups and sauces, and for1
the fine relishes furnished by the cook. The older a
stronger will be its flavour. Leeks, cucumber, or bu
delory-seed pounded. The latter, though equally stron
felicato sweetness of the fresh vegetable ; and when 1
lavour should be ocorrected by the addition of a bit
parsley, common thyme, lemon thyme, orange thyn
)age, mint, winter savoury, and basil. As fresh gree:
procured, and its fine flavour is soon lost, the best
ixtract is by pouring wine on the fresh leaves.

‘An RAn moe Qoa Ao Q et Saew
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80OUP, BROTH, AND BOUILLON.

@. Ir HAS BEEN ASSERTED, that English oookery is, nationally speaking,

fir from being the best in the world. More than this, wo have been frequently
ld by brilliant foreign writers, half philosophers, half ck¢fs, that we are th'
o cooks on the face of the earth, and that the proverb which alludes to tho
divine origin of food, and the precisely opposite origin of its preparers, ix
peliarly applicable to us islanders. Not, howevor, to the inhabitants of tho
whole island ; for, it is stated in a work which treats of culinary operations,
serth of the Tweed, that the ““broth” of Scotland claims, for excellence an:l
wholesomenexs, a very close socond place to the douillon, or common soup of
Prance. *‘ Three hot meals of broth and meat, for about the price of OXE
ressting joint,” our Scottish brothers and sisters get, they say ; and we hasten
to ament to what we think is now a vory well-ascertained fact. We are glad
to nsls, however, that soups of vegetables, fish, meat, and game, are now very
frequantly found in the homes of the English middle classes, as well as in the
msmsions of the wealthier and more aristocratic ; and wo take this to be one
evidecce, that wo are on the right road to an improvement in our system of
cookery. One great cause of many of the spoilt dishes and badly-cooked
meats shich are brought to our taMes, is, we think, and most will agrce
vtk w, & non-acquaintance with “common, cvery-day things.” Enter-
tai-ag this view, we intend to prefaco the chapters of this work with a
simp.: scientific résumé of interesting and important circumstances which
reste to the food we have to prepare, and the theory and chemistry of the
various culinary operations. Accordingly this is the proper place to treat
of the quality of the flesh of animals, and to describe some of the cireum-
stances which alter it for good or bad. 'We will, thercfore, commence with the
sircumstance of age, and examine how far this affects the quality of the meat.

¢2. DURING TRE PERIOD BETWEEN THE BIRTH AND MATURITY OF ANIMALS,
their flesh undergoes very considerable changes. For instanco, when the
amimal is young, the fluids which the tissues of tho muscles contain, possess a
large proportion of what is called allumen. This albumen, which is also the
ehief component of the white of eggs, possesses the peculiarity of coagulating
e bardening at a certain temperatare, like the white of & boiled egg, intoa
soft, white fluid, no longer soluble, or capable of being dissolved in water.
As animals grow older, this peculiar animal matter gradually decreases, in
poportion to the other constituents of the juico of the flesh. Thus, the
reason why veal, lamb, and young pork are white, and without gravy when
woked, is, that the Jage guantity of albumen they contain hardens, or
Yecomas congulatod. On the other hand, the reason why beef and mutton

»
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are brown, ard have gravy, is, that the proportion of albumen they contain,
i3 small, in comparison with their greater quantity of fluid which is soluble,
and not coagulable.

93. THE QUALITY OF THE FLESH OF AN ANIMAL is oonsiderably influsnced
by the nature of the food on which it Aas been fed; for the food supplies the
material which produces the flesh. If the food be not suitable and good, the

. meat cannot be good either ; just as the paper on which these words are peiuted,
could not be good, if the rags from which it is made, were not of a fine quality. .
To tho experienced in this matter, it is well known that the flesh of animals fed.
on farinaceous produce, such as corn, pulse, &o., is firm, well-flavoured, and-.
also economical in the cooking ; that the flesh of those fed on succulent and
pulpy substances, such as roots, possessos these qualities in a somewhat less
degree ; whilst the flesh of those whose food contains fixed oil, as linseed, is
greasy, high coloured, and gross in the fat, and if the food has been used ja-
large quantities, possessed of a rank flavour. '

04. IT I8 INDISPENSABLE TO THE GOOD QUALITY OF MEAT, that the animal
should be perfectly healthy at tho time of its slaughter. However slight the
disease in an animal may be, inferiority in the quality of its flesh, as food, is
cortain to be produced. In most cases, indeed, as the flesh of diseased
animals has a tendency to very rapid putrefaction, it becomes not omly
unwholesome, but absolutely poisonous, on account of tho abeorption of the
virus of the unsound meat into tho systems of those who partake of it. The
external indications of good and bad meat will be described under its own
particular head, but we may here premiso that the lyer of all wholesome maeas$, .
when freshly killed, adheres firmly to the bone.

95. ANOTHER CIRCUMSTANCE GREATLY AFFECTING THE QUALITY OF Mza®,
is the animal's treatment b¢fore it <s slaughtered. This influences its value
and wholesomeness in no inconsiderable degree. It will be easy to understand
this, when we reflect on those leading principles by which the life of an animal
is supported and maintained. These are, the digestion of its food, and the
assimilation of that food into its substance. Nature, in effecting this pro-
cess, first reduces the food in the stomach to a state of pulp, under the name
of chyme, which passes into the intestines, and is there divided into two
principles, each distinct from the other. One, a milk-white fluid, — the
nutritive portion,—is absorbed by innumerable vessels which open upon the
mucous membrane, or inner coat of the intestines. These vessels, or absorbents,
discharge the fluid into a common duct, or road, along which it is conveyed to
tho large veins in the neighbourhood of the heart. Here it is mixed with the
venous blood (which is black and impure) returning from every part of the
body, and then it supplies the waste which is oocasioned in the
stream by the arterial (or pure) blood having furnished matter for the substance
of the animal. The blood of the animal having completed its course through

3/ parts, and having had its waste recruited by the digeeted ood ,\ausw received
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mto the heart, and by the action of that organ it is urged through the lungs,
thare to receive its purification from the air which the animal inhales. Agnin
rwurning to the heart, it is forced through the arteries, and thence distributed,
by innamerable ramifications, called capillaries, bestowing to every part of the
wimal, life and nutriment. The other principle—the innutritive portion—
pames from the intestines, and is thus gotrid of. It will now be readily under-
steod how flesh is affected for bad, if an animal is slaughtered when the circu-
Iation of its blood has been increased by over-driving, ill-usage, or other causes
of excitesont, to such a degree of rapidity as to be too great for the capillaries
to parform their functions, and causing the blood to be congealed in its minutor
vasols. Where this has been the case, the meat will bo dark-coloured, and
become rapidly putrid ; eo that self-interest and humanity alike dictate kind
ad gentle treatment of all animals destined to serve as food for wan,

THR CHEMISTRY AND ECONOMY OF SOUP-MAKING.

¢6. SToCK BRING THE BasIS of all meat soups, and, also, of all the prineipal
sances, it is essential to the success of these culinary operations, to know the
most complete and economical method of extracting, from a certain quantisy
of meat, the best possible stock or broth. The theory and philosophy of this
process we will, therefore, explain, and then proceed to show tho practical
cvarss to be adopted.

97. As ALL MEAT 18 principally composed of fibres, fat, gelatine, osmazome,
aud aibumen, it is requisite to know that tho FIBRES are inseparable, constituting
uzost all that remains of the meat aftor it has undergone a long boiling.

93. PaT is dissolved by boiling ; but as it is ocontained in colls covered
by a very fice membrane, which never dissolves, a portion of it always

Gzeres to the fibres. The other portion rises to tho surface of the stock, and
i tat which has escapod from the cells which were not whole, or which bave
bury”. by boiling.

99. GELATINE is soluble : it is the basis and tho nutritious portion of th.
stock. When there is an abundance of it, it causos the stock, whon cold, to
beccmee 3 jelly.

100. OSMAZOME is soluble even when cold, and is that part of tho meat
which gives flavour and perfume to the stock. Tho flesh of old animals
ecrtaing more armaamse than that of young ones. Brown meats contain more

— whits, and the formor make ,‘20 stock moro fragrant. By roasting ment,
of oas mani s yous st ot ou ey s, 20 Y Butting the remaivs
X3 r Savour
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101. ALBUMEN is of the nature of the white of eggs; it can be dissolved in
oold or topid water, but ooagulates when it is put into water not guite at the
boiling-point. From this property in_ albumen, it is evident that if the mest
is put into the stock-pot when the water boils, or after this is made to boil wp
quickly, the albumen, in both cases, hardens. In the first it rises to the ser
face, in the second it remains in the meat, but in both it prevents the gelatine
and osmazome from dissolving; and hence a thin and tasteless stock will be
obtained. It ought to be known, too, that the coagulation of the albumen ia
the meat, always takes place, more or less, sccording to the sise of the pless,
as the parts farthest from the surface always aoquire that degres of hoat whish
congeals it before entirely dissolving it. -

102. BOXES ought always to form a component part of the stock-pot. They
aro composed of an earthy substanoce,—to which they owe their solidity,~ef
gelatine, and a fatty fluid, something like marrow. Two ounces of them eon-
tain as much gelatine as one pound of meat ; but in them, this is 8o incased in
tho earthy substance, that boiling water can dissolve only the surface of whole
bones. By breaking them, however, you can dissolve more, becauss yeu
multiply their surfaces; and by reducing them to powder or paste, you caa
dissolve them entirely ; but you must not grind them dry. We have said (gg)
that gelatine forms the basis of stock ; but this, though very nourishing, is
entirely without taste; and to make the stock savoury, it must contels
osmazome. Of this, bones do not contain a particle; and that is the reasem
why stock made entirely of them, is not liked ; but when you add mesh te
the broken or pulverized bones, the osmasome contained in it makes the stosk
sufficiently savoury.

103. In concluding this part of our subject, the following condensed hints
and directions should be attended to in the economy of soup-making :—

I. BEEF MAKES THE BEST STOCK ; veal stock has less colour and taste;
whilst mutton sometimes gives it a tallowy smell, far from agrecable, unles
the meat has been previously roasted or broiled. Fowls add very little
to the flavour of stock, unless thoy be old and fat. Pigeons, when they
aro old, add the most flavour to it; and a rabbit or partridge is also & great
improvement. From the freshost moat the best stock is obtained.

II. Ir THE MPFAT BE BOILED solely to make stock, it must be cut up inte
She smallest possible pieces ; but, generally speaking, if it is desired to have
good stock and a piece of savoury meat as well, it is necessary to put a rather
large piece into the stock-pot, say sufficient for two or throe days, during whish
time the stock will keep well in all weathers. Choose the freshest meat, and
have it cut as thick as possible ; for if it is a thin, flat pioce, it will not look
well, and will bo very soon spoiled by the boiling.

JII, Nxvr wasH MEAT, as it deprives its surface of all it juicw | seperete

2 e a'unnad
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Réom the bones, and tie it round with tape, so that its shape may be pre-
sarved, thea put it into the stock-pot, and for each pound of meat, let there be
e pint of water ; press it down with the hand, to allow the air, which it
astsins, to escape, and which often raises it to the top of tho water.

IV. Pur THE STOCK-POT ON A GENTLE PIRE, 80 that it may heat gradually.
The albumen will first dissolve, afterwards coagulate ; and as it is in this state
Ighter than the liquid, it will rise to the surface; bringing with it all its
impurities. It is this which makes tA¢ scum. The rising of the hardened
adbumen has the same effect in clarifying stock as the white of eygs ; and,
8 8 rule, it may be said that thc more scum thero is, tho clearer will be the
eck, Always take care that the fire is very regular.

V. RexovE THE SOUM when it rises thickly, and do not let the stock boil,
bocamse then one portion of the scum will be dissolved, and the other go to
the bottom of the pot ; thus rendering it very difficult to obtain a clear broth.
If the fire is regular, it will not be necessary to add cold water in order
1o make the scum rise ; but if the fire is too large at first, it will then bo

necssary to do so.

VL WHES THE STOCK I8 WELL SKIMMED, and begins to boil, put in salt
and vegetables, which may be two or three carrots, two turnips, one parsnip, a
bunch ef leeks and celery tied together. You can add, according to taste, a
piece of cabbage, two or three cloves stuck in an onion, and a tomato. The
latter gives a very agreeablo flavour to the stock. If fried onion be added, it
ouzht, secording to the advioe of a famous French chef, to Lo tied in a little
bz : without this precaution, tho colour of the stock is liable to be clouded.

VII. Br THIS TIME we will now supposo that you have chopped tho bonee
which were separated from the meat, and those which were left from the roast
meat of the day before. Romember, as was before pointed out, that the more
these are broken, the more gelatine you will have. The best way to break them
wpis to pound them roughly in an iron mortar, adding, from time to time, a
Bitle water, to prevent them getting heated. It is a great saving thus to make
ute of the bunes of meat, which, in too many English families, we fear, arc
extirely wasted ; for it is certain, as previously stated (No. 102), that two ounces
of bone contain as much gelatine (which is the nutritive portion of stock) as
ooe pound of meat. In thoir broken state tie them up in a bag, and put
them in the stock-pot; adding the gristly parts of cold mecat, and trim-
mizss, which can be used for no other purpose. If, to make up tho weight,
you bhave reccived from the butchor a piece of mutton or veal, broil it slightly
over a clear fire before putting it in tho stock-pot, and bo very careful that
it does not contract the least taste of being smoked or burnt.

VIIL ADD Now 72» VswusranLrs, which, to a certain extont, will stop the
Saling of the stock. Wait, therofore, till it simmers woll up again, then



b4 MODERN HOUSEHOLD COOKERY.

draw it to the side of the fire, and keep it gently simmering till it is se:
preserving, as before said, your fire always the same. Cover the stock-pot
to prevent evaporation; do not fill it up, even if you take out a little &
unleas the meat is exposed ; in which case a little boiling water may be ac
but only enough to cover it. After six hours’ slow and gentle simmering
stock is done; and it should not bo continued on the fire, longer th:
necessary, or it will tend to insipidity.

Note.—It is on a good stock, or first good broth and sauce, that exoell
in cookery depends. If the preparation of this basis of the culinary a
intrusted to negligent or ignorant persons, and the stock is not well skim:
but indifferent results will be obtained. The stock will never be clear;
when it is obliged to be clarified, it is deteriorated both in quality and fia:
In the proper management of the stock-pot an immense deal of troub
saved, inasmuch as one stock, in a dinner, serves for all
Above all things, the greatest economy, consistent with excellence, m
practised, and the price of everything which enters the kitchen corm
ascertained. The theory of this part of Household Management may ap
trifling ; but its practice is extensive, and therefore it requires the
attcntion,
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RECIPES,
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CHAPTER VI.

FRUIT AND VEGETABLE SOUPS.

(B wll Bs seen, By reference to the following Recipes, that an entirely original
ond most intelligidle system Aas been pursued in explasning the preparation of
mddidh. We would recommend the yoxng honsekeeper, cook, or whoever may
deengaged in the important task of ‘‘getting ready” the dinner, or other maal,
0 follow precisely the order in which the recipes are given. Thus, let them first
place on their table all the INGREDIENTS necessary; them the modus operandi,
or MODE of preparation, will be casily managed. By a careful reading, too, of
Be recipes, there will not be the slightest difficulty in arranging a repast forany
sumber of persons, and an accurate notion will be gained of the TINE the
msoking of each dush will occupy, of the periods at which <t is SEASONABLE, as
also of its AVERAGR COST.

The eddition of the natural history, and the description of the various pro-
portics of the edidle articles in common use in every family, will be servicealle
botk in @ practical and an educational poiat of view.

Speaking specially of the Recipes for Soups, ¢t may be added, that by the
mployment of the BEsT, MEDIUM, or COMMON STOCK, the quality of the Soups
and their cost may be proportionately tncreased or lessened.)

STOCKS FOR ALL KINDS OF SOUPS. 4
RICH STRONG BTOCK.

104. INGREDIENTS.—4 lbs. of shin of beef, 4 Ibs. of knuockle of veal,
4 Ib. of good lean ham; any poultry trimmings ; 2 oz. of butter ; 8 onionx,
8 carrots, 8 turnips (the latter should be omitted in summer, lest they
ferment), 1 head of celery, a fow chopved mushrooms, when obtaiu-
able; 1 tomato, a bunch of savoury herbs, not forgetting parsiey ; 13 0z, of
alt, 3 lumps of sugar, 12 white peppercorns, 6 cloves, 8 small blades of mace,
4quarts of water.

Mode.—Line a delicately clean stewpan with the ham cat in thin
:;o.d slices, earafnvzm trimming off all its rusty fat ; cut up the beef

] veal in pieces sbout 3 imzbea square, and lay them on the ham;
#et it on the stove, and draw it down, and stir frequently. When
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tho meat is equally browned, put in the beef and veal bones,
poultry trimmings, and pour in the cold water. S8kim well,
ecoasionally add a little cold water, to stop its boiling, until it bex
quite olear; then put in all the other ingredients, and simmer

slowly for 6 hours. Do not let it come to a brisk boil, that the ¢
te not wasted, and that its colour may be preserved. Strain throu
very fine hair sieve, or cloth, and the stock will be fit for use,

Time.—5 hours. Average cost, 1s. 3d. per quart,

MEDIUM STOCK.

105. INGREDIENTS.—4 lbe. of shin of beef, or 4lbs. of kmuckle of
or 2lbs. of each ; any bones, trimmings of poultry, or fresh mess,
of lean bacon or ham, 2 oz. of butter, 3 large onions, each stuck wi
oloves; 1 turnip, 3 carrots, 1 head of celery, 8 lumps of sugar, 2 os. of
§ a teaspoonful of whole pepper, 1 large blade of mace, 1 bunch of
herbs, 4 quarts and # pint of cold water.

Mode.—Cut up the meat and bacon or ham into pieces of about 8 i
square; rub the butter on the bottom of the stewpan; put in § a
of water, the meat, and all the other ingredients. Cover the stewpan,
place it on a sharp fire, occasionally stirring its contents. When the be
of the pan becomes covered with a pale, jelly-like substance, add 1
quarts of cold water, and simmer very gently for 5 hours. As we haw
before, do not let it boil quickly. Remove every parlicle of scum w
it is doing, and strain it through a fine hair sieve.

This stock is the basis of many of the soups afterwards mentioned
will be found quite strong enough for ordinary purposes.

Time.—b} hours. Average cost, 9d. per quart.

ECONOMICAL STOCK.

106. INGREDIENTS.—The liquor in which a joint of meat has
boiled, say 4 quarts; trimmings of fresh meat or poultry, shank-t
&o., roast-beef bones, auy picces the larder may furnish; wveget
spioes, and the same seasoning as in the foregoing recipe. No. 105,

Mode.~Let all tho ingredients simmer gently for 6 hours,
care to skim carefully at first. Strain it off, and put by for use.

Time—6 hours. Average cost, 34, per quart.

WHITE 8TOCK.

(To te Used in the Preparation of White Sonps.)

107. INGREDIENTS.—4 lbs. of knuckle of veal, any poultry
@ings, 4 slices of lean ham, 3 carrota 2 onicns, ) bl & ¢
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13 white peppercorns, £ os. of &alt, 1 blade of mace, a bunch of herbs, 1 oz
butter, 4 quarts of water.

Mode.—Caut up the veal, and put it with the bones and trimmings
of poultry, and the ham, into the stewpan, which has been rubbed
with the butter. Moisten with § a pint of water, and simmer till
the gravy begins to flow. Then add the 4 quarts of water and the
remainder of the ingredients; simmer for 5 hours. After skimming
and straining it carefully through a very fine hair sieve, it will be
ready for use.

Teme.—64 hours. Arverage cost, 9d. per quart.

Nots.—When stronger stock is desired, double the quantity of veal, or put
inan old fowl. The liquor in which a young turkey has been boiled, is an
aoellent addition to all white stock or soups.

BROWNING FOR BTOCK.

108. INGREDIENTS.—2 oz. of powdered sugar, and 4 a pint of water.

Mode.—Place the sugar in a stewpan over a slow fire until it begins
to melt, keeping it stirred with a wooden spoon until it becomes black,
when add the water, and let it dissolve. Cerk closely, and use a few
drops when required.

Note.—In France, burnt onions are made use of for the purpose of browning.
As a general rule, the process of browning is to be discouraged, as apt to
impart a slightly unpleasant flavour to the stock, and, consequently, all soups
made from it.

TO CLARIFY STOCK.

109. IncREDIENTS.—The whites of 2 eggs, # pint of water, 2 quarts
of stock.

Mode.—Supposing that by some accident the soup is not quite clear,
and that its quantity is 2 quarts, take the whites of 2 eggs, carefully
separated from their yolks, whisk them well together with the water,
and add gradually the 2 quarts of boiling stock, still whisking. Place
the soup on the fire, and when boiling and well skimmed, whisk the
eggs with it till nearly boiling again ; then draw it from the fire, and
Jet it settle, until the whites of the eggs become separated. Pass
through a fine cloth, and the soup should be clear.

XNote.—The rule is, that all clear soups should be of & light straw-colour, and
sbould not savour too strongly of the meat ; and that all white or brown thick
soups should have no moro consistency than will enable them to adhere slightly
to the spoon when hot.  All purées should be somewhat thicker.

ALMOND SOUP.
110, InorepIENTs.—4 lbs. of lean beef or veal, } o scrag of
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mutton, 1 oz. of vermicelli, 4 blades of maoce, 6 cloves, 4 1b. of sweet
almonds, the yolks of 6 eggs, 1 gill of thick oream, rather more than
2 quarts of water.

Mode.—Boil the beef, or veal, and the mutton, gently in water that
will cover them, till the gravy is very strong, and the meat very ten-
der; then strain off the gravy, and set it on the fire with the specified
quantities of vermioelli, mace, and cloves, to 2 quarts. Let it boil till
it has the flavour of the spices. Have ready the almonds, blanched
and pounded very fine ; the yolks of the eggs boiled hard ; mixing the
almonds, whilst pounding, with a little of the soup, lest the latter
should grow oily. Pound them till they are a mere pulp, and keep
adding to them, by degrees, a little soup until they are thoroughly
mixed together. Let the soup be cool when mixing, and do it perfeotly
smooth. BStrain it through a sieve, set it on the fire, stir frequently,
and serve hot. Just before taking it up, add the cream.

T¥me.—8 hours. .Arverage cost per quart, 2s. 3d.

Seasonable all the year.

Sufficient for 8 persons.

Trs ALwoxD-Trrs.—This tree is indigenous to the northern
of Asis and Africs, but it is now cultivated in Europe,
especially in the south of France, Italy, and Spain. It flowers
? A) 1o spring, and produces its fruit in ugut. Althong there
are two kinds of almonds, the sceet and the bitter, they are
oonsidered as only varietics of the same es. The best
sweet almonds brought to_England, are called the Syrian or
Jordan, and come m Malaga; the inferior qualities are
brought from Valentis and Italy. Bitter almonds come pri
cipally from Magadore. Ancientl{, the almond was mMF:
teemed by the nations of the East. Jacob included it amon
the p: ts which he designed for Joseph. The Gmhellks
it the Greek or Thasisn nut, and the Romans belioved that by
eating half a dozen of them, they were secured against drunk-
enness, l}zwevsr deeply t.hejv. lnlﬂllﬁ' i ”;‘h :.;m :ont:in, ver,
:l? iples which ,“E’ two violent poi " —prussio scid and
s kind of volatile oil. It is consequently dangerous to eat them
tities. Almonds pounded together with s littls
and water, b duce s milk lar to that which

ALMOYD & BLOSSOM. pe
is yielded by animals, ir oil is used for making fine soap, and their oake as &
cosmetic,

APPLE BOUP.

111, INGREDIENTS.—2 lbs. of good boiling apples, & teaspoonful of
white pepper, 6 cloves, cayenne or ginger to taste, 8 quarts of medium
stock.

Mode.—Peel and quarter the apples, taking out their cores; put
them into the stock, stew them gently till tender. Rub the whole
through a strainer, add the seasoning, give it one boil up, and serve.

T¥me.—1 hour. .Average cost per quart, 1s.

Ssasonable from September to December.
Seficsent for 10 persons.
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Txn Avrix.—This usefal fruit is mentioned in Holy Writ; and H desen!
& 15 valuable in his time. It was brought Mﬂeht‘by m%m.:h:
\dditi:'tbe estimation. Indeed, some of the
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the Bomsns. In
Devon and Somerset i
ad there are still i
® have been planted i f
L-Mﬁnotot ﬂ:‘dJ“ ofd‘x‘u, b“frmt

gome on increasing, are DOW sai numi
wards of 1,5600. It is peculiar to the me.be:?&
found neither in , nor within the cs. The best
baking spples for early use are the Colvilles; the best for
sstumn sre the rennets and pesrmains; and the best for
'lﬁunnd-pn;gmm The best table, or eating

are the for early use; the Kentish codlin

summer tgﬂ.rmmx for summer ; um;lhfor autumn, wint&r, \
ot spring, Dowton, golden and other pippins, as the .
rhetone, with small russets. As a food, ﬁwmlecannot AFPFLE AND BLOGSON,
Ye conndered to rank high, as more than the half of it consists of water, and the rest
of its properties are not the most ishing. It is, b , & usefal adjunct te
other Xinds of food, and, when cooked, is esteemed as slightly laxative.

ABRTICHOKE (JERUSALEM) SOUP.
(A White Soup.)

1s. INgREDTENTS.—3 slices of lean bacon or ham, 4 a head of
, 1 turnip, 1 onion, 3 oz. of butter, 4 Ibs. of artichokes, 1 pint of
builing milk, or ¢ pint of boiling cream, salt and cayenne to taste,
2 lumps of sugar 2} quarts of white stock.

Mode.—Put the bacon and vegetables, which should be cut into
thin slices, into the stewpan with the butter. Braise these for 4 of an
Lour, keeping them well stirred. Wash and pare the artichokes, and
after cutting them into thin slices, add them, with a pint of stock, to
the other ingredients. When these have gently stewed down to a
smooth pulp, put in the remainder of the stock. Stir it well, adding
the seasoning, and when it has simmered for five minutes, pass it
tkrough a strainer. Now pour it back into the stewpan, let it again
simmer five minutes, taking care to skim it well, and stir it to the
builing milk or cream. Serve with small sippets of bread fried in
batter.

Time.—1 hour. Acerage cost per quart, 1s. 2d.

Seasonable from June to October.

Syfesens for 8 persons,

¥
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ASPARAGUS BOUP.
L

113. INeREDIENTS.—5 lbs. of lean beef, 3 slices of bacon, § pint
of pale ale, a few leaves of white beet, spinach, 1 cabbage lettuee,
a little mint, sorrel, and marjoram, a pint of asparagus-tops eut
small, the crust of 1 French roll, seasoning to taste, 2 quarts of
water.

Mode.—Put the beef, cut in pieces and rolled in flour, into a stew-
pan, with the bacon at the bottom ; cover it close, and set it on a slow
fire, stirring it now and then till the gravy is drawn. Put in the
water and ale, and season to taste with pepper and salt, and let it stew
gently for 2 hours ; then strain the liquor, and take off the fat, and
add the white beet, spinach, cabbage lettuce, and mint, sorrel, and
sweet marjoram, pounded. Let these boil up in the liquor, then put
in the asparagus-tops out small, and allow them to boil till all is
tender. Serve hot, with the French roll in the dish.

T¥me.—Altogether 3 hours. _dverage cost per quart, 1s. 9d. .

Seasonable from May to August,

Sufficient for 8 persons.

II.

114, IngrEDIENTS.—1} pint of split peas, a teacupful of gravy,
4 young onions, 1 lettuce cut small, § a head of celery, 4 a pint of
asparagus cut small, § a pint of orcam, 3 quarts of water : colour the
soup with spinach juice.

Mode.—Boil the peas, and rub them through a sieve; add the
gravy, and then stew by themselves the celery, onions, lettuce, and
ssparagus, with the water. After this, stew altogcther, and add
the colouring and cream, and serve.

T¥me.—Peas 2} hours, vegetables 1 hour; altoge-
ther 4 hours. Arerage cost per quart, 1s.

Asrarigrs.—The ancients called all the sprouts of
vegetables asparagus, whence the name, which is now hmi
to a particular species, embracing artichoke, alisander,
ragus, cardoon, rampion, and sea-kale. They are ongm;
mostly wild seacoast plants; and, in this state, as) may
Btarn. I Shen veloarts mlied, o Lonon, sperromprast
tain. It is of carly , in London, sparrowgrase;
and, in its cultivated form, bhandly hears any resemblance te
the original plant. Immense quantitics of it sre raised {or the
London m-rtet. at Mortlake and Deptford : bt it bdoues
N rather to the classes of luxurious than tecewsary tood. W
ASPARLOUS., light and easily digested, but is Dot very nuANUONA,
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BAKED 80UP.

115. IxeREDIENTS.—1 1b. of any kind of meat, any trimmings or
odd pieces; 2 onions, 2 carrots, 2 oz. of rice, 1 pint of split peas,
pepper and salt to taste, 4 quarts of water.

Mode.—Cut the meat and vegetables in slices, add to them the rice
ad peas, season with pepper and salt. Put the whole in a jar, fill up
with the water, cover very closely, and bake for 4 hours.

Time.—4 hours. Average cost, 24d. per quart.

: Seasonabdle at any time.
. Suflicient for 10 or 12 persons.

Note.—This will be found a very cheap and wholesome soup, and will be
emvenient in those cases where baking is more easily performed than boiling.

BARLEY 80UP.

116, INGREDIENTS.—2 lbs. of shin of beef, 1 1b. of pearl barley, a
large bunch of parsley, 4 onions, 6 potatoes, salt and pepper, 4 quarts
of water.

Mode.—Put in all the ingredients, and simmer gently
for 3 hours.

Time.—3 hours. Average cost, 2}d. per quart,

Seasonable all the year, but more suitable for winter.

Bixixy.—This, in the order of cereal grasses, is, in Britain, the next
ﬁw wheat in point df value, and exhibits several ies and varieties.
what country it comes ongun.ll{‘; is not known, but it was cultivated
in the earliest sges of antiquity, as the B were aflicted with the |
los of it in the ear, in the time of Moses. It was a favourite grain with
the Athenians, but it was d as an ig) inious food by the Romans.
Notwithstanding this, however, it was much used by them, as it was in
former times by the English, and still is, in the Border counties, in Corn-
all, and also in Wales. In other parts of England, it is used mostly for
malting pu . It is less nutritive than wheat; and in 100 parts, has
o -'-g, , glaten 6, saccharine matter 7, husk 8. It is, however,
alighter and less stimulating food than whesat, which renders s decoction
of 1t well adapted for invalids whose digestion is weak,

BREAD SOUP,
(Economical.)

117. INGREDIENTS.—1 Ib. of bread orusts, 2 oz. butter, 1 quart of
oommon stock.

2Bode.—Boil the bread crusts in the stock with the butter ; beat the
whole with a spoon, and keep it boiling till the bread and stock are
well mixed. Season with a little salt,

Tivse.—Half an hoar. Average cost per quart, 4d,
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Seasonable at any time.
Sufficient for 4 persons.

Note.—This is a cheap recipe, and wiil be found useful where extreme
economy is an object.

Bexap.—The orign of bread is involved in the obscurity of distant The Greeks
attributed its invention to Pan; but before they, themselves, had an tence, itwas, @
doubt, in use the primitive nations of mankind, The Chaldeans and the
were acquainted with it, and Sarah, the companion of Abrabam, mixed flour
together, kneaded it, and covered it with ashes on the hearth. The 8eri
us that leavened bread was known to the Israelites, but it is not known w]
fe ting it was disco . It is said that the Romans learnt it during
with Perseus, king of Macedon, and that it was introduced to the "impcﬂw

200 years before the birth of
them it no doubt found its way into B
but after their depa-ture from the
robably ceased to be used. We know
10 barn i, the nestherds sottaguy eud
nea 's 0of H
even in the sixteenth century, uhnm
cakes, kneaded by the women, were the
only kind of bread known to the inhabitants
of ‘Norway and Sweden. The Italians of
this day oonsume the of
their flour in the form of or soft
pudding, vermicelli, and macaroni; and, in
the remoter districts of Beothnd‘.v much

'3
s&E! T
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QUERN, OB GRINDING-MILL. unfermented bread is still used.

o pve
w]
Sowards the end of the last oentury, was in use in that country, and which is thus
described by Dr. Joh in his y to the Hebrides :"—* It consists of two
stones abou{ s foot and s half in dismeter; the lower is & little convex, to which the
ooncavity of the upper must be fitted. In the middle of the upper stone is s round hole,
sad on one side is & handle. The grinder sheds the corn into the hole
with one hand, and works the handle round with the other. o corn slides down the
oconvexity of the lower stone, and, by the motion of the upper, is ground in its %
Buch s primitive piece of machinery, it may safely be said, has entirely diss

this country.—In other parts of this work, we shall have o;:fortumﬁu speaking of
bread udrimd-mnking, which, from its great and geueral use in the nourishmens
of mankind, has emph lly been called the staff of life.” The necessity, therefore,
of having it both pure and good is of the first importance.

CABBAGE BOUP.

118. INGREDIENTS.—1 large cabbage, 3 carrots, 2 onions, 4 or & slices
of lean bacon, salt and pepper to taste, 2 quarts of medium stock
No. 105.

Mode.—Scald the cabbage, cut it up and drain it. Line the stew-
pan with the bacon, put in the cabbage, carrots, and onions; moisten
with skimmings from the stock, and simmer very gently, till the
cabbage is tender; add the stock, stew softly for half an hour, and
earefully skim off every particle of fat. Season and serve.

Time.—1§ hour. Acerage cost, 1s. per quart.

Seasonable in winter.

Sufficient for 8 persons.

Tu3 CAop3iex.—It is remarkable, that although there is no country in the world now

amore plentifully supplied with fruits and vegetables than Great Snm‘ﬁa\ the ter

of these bad no existence in it before the time of Henry V1L,
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The of tribe is thé
wid plant sea-colewort, w! is to be found wasting whatever
seestuess it may have on the deeert air, on many of the cliffs
of the south coast of Englsnd. In state, it scarcely
wiighs more than balf an ounce, yet, in a cuitivated state, to
vt dimensions can it be made to grow! Hmurinnly
thewhole of the tribe is estpemed g the mod the
cients were held in yet higher estimation. migp.
Geme and raised alf to them, and the Greeks and
3.mans aseribed many of the most exalted virtues to them.
Csio affirmaed, that the cabbege cured all diseases, and de-
deved, that it was to its use that the Romans were enabled to
lvein health and without the sssistance of ph; for 600
purg Iﬂ"u,m m':h.‘ P s Qo
b d B » 1t may have ¢,zpiom sEEDING.
teen puffered to pess into desunetude for ies.
The whole tribe is in general wholosome and nutritive, and forms a valuable adjunet te

SOUP A LA CANTATRICE.
(An Excellent Soxp, very Beneficial for the Voice.)

-1g. INgREDIENTS.—3 0z. of sago, 3 pint of cream, the yolks of
3eggs, 1 lump of sugar, and seasoning to taste, 1 bay-leaf (if liked),
2 quarts of medium stock No. 105.

Mode.—Having washed the sago in boiling water, let it be gra-
dually added to the nearly boiling stock. Simmer for } an hour,
when it should be well dissolved. Beat up the yolks of the eggs, add
to them the boiling cream; stir these quickly in the soup, and serve
immediately. Do not let the soup boil, or the eggs will curdle.

Time.—40 minutes. 4verage cost, 1s. 6d. per quart.

Seasonable all the year.

Suffictent for 8 persons.

XNote.—This is a soup, the principal ingredients of which, sago and eggs,
bave always been deemed very beneficial to tho chest and throat. In various
quantities, and in different preparations, these have been partaken of by the
principal singers of the day, including the celebrated Swedish Nightingale,

Jenny Lind, and, as they have always avowed, with considerable advantage to
the voice, in singing.

CARROT SOUP.
I.

120, IXGREDIENTS.—4 quarts of liquor in which a leg of mutton or
beef has been boiled, a few beef-bones, 6 large carrots, 2 large onions,
1 turnip ; seasoning of salt and pepper to taste; cayenne.

Mode.—Put the liquor, bones, onions, turnip, pepper, and salt, into
8 stowpan, and aimmer for 3 hoars, Scrape and cut the carrots thin,
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strain the soup on them, and stew them till soft enough to pulp
through a hair sieve or coarse oloth; then boil the pulp with the
soup, which should be of the consistency of pea-soup. Add cayemns,
Pulp onlythe red part of the oarrot, and make this soup ﬂndv
before it is wanted.

T¥me.—43 hours. Average cost per quart, 13d.

Seasonable from October to March.

Sxfficient for 10 persons.

n. H

191, INGREDIENTS.—2 ]bs. of carrots, 8 oz. of butter, seasoning te ~':
taste of salt and cayenne, 2 quarts of stock or gravy soup.

Mode.—Scrape and cut out all specks from the carrots, wash, and
wipe them dry, and then reduce them into quarter-inch alices. Put
the butter into a large stewpan, and when it is melted, add 3 lbl.olﬁ. :
aliced carrots, and let them stew gently for an hour without browning.
Add to them the soup, and allow them to simmer till tender,—say for
nearly an hour. Press them through a strainer with the soup, and
add salt and cayenne if required. Boil the whole gently for 5 minutes,
skim well, and serve as hot as possible.

TV¥me.—11 hour. Arerage cost per quart, ls. 1d.

TllCAlm—Thmh.wﬂdumtwhwhgmlinhpnd Mﬁkﬂﬂ
small, and not much Theg carrot in utroduul
reign of Queen Ehnbeth snd was, at
b S aanat  the I?d"r:ataln e -t,
sacs. It is ol value in
especially for soups un stews, It m “':
fo;'"beermuado{m t,n'rm A
'y uantity of spirit. e carrot
ably aliable 2 it has more

li

Py owpu-t ere is &
:'Eé {; the farmers for colouring batter. o gaelden
_— vegetable, it is what is the orange-carrot thet

;l usually t:nlt-avnc.:bf‘lmt fA- [y fnlu:nn; food for catile,
AZZA t excellent ; man i m [
* AND CARROT LEAVES. ueeountof its ibrous matter. 000 parts, 95 comalst
of sugar, and 3 of starch.—The ng cut r pretty wnter
obtaiued by placing s cut from the lo_pof lhe carrot- root in & shallow vessel of wales,
when the young leaves spring forth with and

i

CELERY SOUP.

122, IxGREDIENTS.—9 heads of celery, 1 teaspoonful of salt, nutmeg
to taste, 1 lump of sugar, 4 pint of strong stock, a pint of cream, and
2 quarts of boiling water.

Mode.—Cut the celery into small pieces; throw it into the water, -
seasoned with the nutmeg, salt, and sugar. Boil it till sufficiently
tender ; pass it through a sieve, add the stock, and simmer it for half
an hour. Now put in the cream, bring it to the beiling point, sud
serve immediately.

Zime.—1 hour. _drerage cost, 18. per qnuart
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Seasonable from September to March.

Sufficient for 10 persons.

Nete.—This soup can be made brown, instead of white, by omitting the
eum, and oolouring it a little. When celery cannot be prooured, half a
drnchm of the seed, finely pounded, will give a flavour to the soup, if put in &
qurter of an hour before it is done. A little of the essence of celery will
wswer the same purpose.

Cxxxxy.—This plant is indigenous {o Britain, lnd,ln its wild state, grows mdb
d&tches and along some parts of the seacosst. In this state it is called
W wome extent, is a dangerous narcotic. By cultivation, however, it has been
ke fine favoar which the gas In th ty of Maachest
mised to an enormous “enonrutnnloblcrvatwu‘tmdbytho
seurste results ned by uu light of science, how infinitely does it enhance oar
dbght in of natare ! To know, for example, that the ond-
I variety of eolour whlch we uo in plants is developed only by the raya of the yun, is
Wknow s by its The csuse of the whiteness of
*,llﬂhm. more than tho wut of Eght in its vegetation, and in order that this
ot may be pmdueed. the plant is almost wholly covered with earth ; the tops of the
ligvas aloae being suffered to appear sbove the g

CHANTILLY SOUP

193. INGREDIERTS.—1 quart of young green peas, a small bunch of
pmnley, 2 young onions, 2 quarts of medium stock No. 105.

Mode.—Boil the peas till quite tender, with the parsley and onions ;
thm rub them through a sieve, and pour the stock to them. Do not
Jet it badl after the peas are added, or you will spoil the colour. Serve
very nt.

Time.—Half an hour. A4rerage cost, 1s. 6d. per quart.

8essonable from June to the end of August.

Sufficient for 8 persons.

Nete.—Cold peas pounded in a mortar, with a little stock added to them,
make a very good soup in haste,

Pazgtxy.—Among the Greeks, in the classio , & crown of ey was awarded,
uu- the Nemman and Isthmian games, and the "voluptuous Anscreon pronounces
@&is baantiful herb the emblem of jo j and festivity. It has an clegant leaf, and
Bexiensively used 1n the culinary on it was introduced to Britain is not known.
are several vmetln.—'.he mn-leuved and the curled-leaved, celery-parsley,
Homdurg pmley, and purslane. The curled is the best, and, from the form of m led.
\as & beautiful appearsnce on s dish as s gurnish. Its flavour is, to many, very
agreeable in eoups ; and although to rabbits, bares, and lhtl‘g it is a luxury, to parrots
%% 8 poison. he celery-pariley is used as a celery, and the Hamburg 18 cultivated
@y tor 1ta roots, which are used as parsnips or carrots, to eat with meat. ‘The pursiane
Banauve of South Americs, and is not pow much in use.

CHESTNUT (SPANISH) SOUP.

12¢. INeREDIRNTS.—] Ib. of Spanish chestnuts, } pint of cream;
sasoning to taste of salt, cayenne, and mace; 1 quart of stock No. 105.
i Mode.—Take the outer rind from the chestnuts, and put them into
8 large pan of warm water. As soon as this becomes too hot for the
fingers to remain ia 1%, take oat the chestnuts, peel them quickly, and
f 4



68 MODERN HOUSEHOLD OOOKERY.

immerse them in ocold water, and wipe and weigh them. Now cover
them with good stock, and stew them gently for rather more than
% of an hour, or until they break when fouched with a fork; then
drain, pound, and rub them through a fine sieve reversed ; add suf-
ficient stock, mace, cayenne, and salt, and stir it often until it boils,
and put in the cream. The stock in which the chestnuts are boiled
can be used for the soup, when its sweetness is not objeoted to, or it
wmay, in part, be added to it; and the rule is, that £ Ib. of chestnuts
should be given to each quart of soup.

Tvme.—Rather more than 1 hour. Average cost per quart, 1s. 6d.

Seasonable from October to February,

Sufficient for 4 persons,

Taz Cuxsravur.—This fruit is said, b w&guﬁm M.S:ra&,”=

[y from which it takes its nams. By the

ancients it was much nsed as & food, and is still
common in France and Italy, to which countries
it is, by some, considered indigenous. In the
soul of the European oontmant; #is
duced into Britain by the Romans; but it

flourishes in the warmer parts of the the
fruit rarely arriving at maturity in%ﬂ

It attains & at , a8 well as an immense
size. Ass ooﬂilt s the least oily and mos
pe— farinsceous of all the nuts, and, the

easiest of digestion. The tree called the
hestnut is very different, although its fruit much resembles that of the
ll_ot:d'“nnu,"thoughesunbyhomndwmo animals, are unsuitable for human

COCOA-NUT 8S8OUP.

125. INGREDIENTS.—6 0z. of grated cocoa-nut, 6 oz. of rice flour,
1 a teaspoonful of mace ; scasoning to taste of cayenne and salt; 3 of
a pint of boiling cream, 3 quarts of medium stock No. 105.

Mode.—Take the dark rind from the cocoa-nut, and grate it down
small on a clean grater ; weigh it, and allow, for each quart of stock,
2 oz. of the cocoa-nut. Simmer it gently for 1 hour in the stock,
which should then be strained closely from it, and thickened for
table.

T¥me.—2} hours. Average cost per quart, 1s. 3d.

Seasonable in Autumn.

Sufficient for 10 persons.

Tum Cocoa-Nur.—This is the fruit of one of the palms, than which it is questionable
if there is any other species of tree marking, in itself, so abundantly the goodness of
Providence, in making provision for the wants of man. It grows wild in the Indisa
seas, and in the castern parts of Asia; and thence it has been introduced into every

of the tropical regi To the natives of those climates, its bark supplies the
material for erecting their dwellings; ita leaves, the means of roofing them; snd the

Jeaf stalks, 8 kind of gause for covering their windows, or tecting the in
&ho cradie, Itblbogndo htohnu::n.mnhhm&:o!m&m%
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of the sun, baskets, wicker-work, and even a kind of paper for wril .
’ brooms, t , rop.-l:.?n.umng. fting on.  Combs,
and ssileloth are made of its

sad .
m"';:'a. it tumnhnmue‘:he tnun:
of in i and w] the

fibres are burl;_ed tlie‘i: ashes

sappl; mdhh or making soa;
{lﬂl of the tree llpl

ltrihn remnbhncetocnblmgo
bo:led but whmﬂ\

n

m nate, the kernel is euu:

. raw, :bnl‘: llldjllloo is o ‘:oct

! agree and refreshing beve-

! rage. ‘When the nut is imported

' to this eountry, its fruit u,in
gmrl.l comparatively dry,

md:rm
C0C0A-¥UT PALM. tue is one of lent yro-
@uotive of the palm

8OUP A LA CRECY.

196. IvarFOIEXTS.—4 carrots, 2 sliced onions, 1 cut lettuce, and
thervil ; 2 oz. butter, 1 pint of lentils, the crumbs of 2 French rolls,
half 3 teacapfal of rice, 2 quarts of medium stock No. 105.

Mode.~Put the vegetables with the butter in the stewpan, and let
them simmer 5 minutes ; then add the lentils and 1 pint of the stock,
ud stew gently for half an hour. Now fill it up with the remainder
o the stock, let it boil another hour, and put in the crumb of the

! nlls When well soaked, rub all through a tammy. Have rcady the

tis boiled ; pour the soup over this, and serve.
Time.—13% hour. Arerage cost, 1s. 2d. per quart.
Ssasonable all the year.
Suficient for 8 persons.
Tus Lzyvir.—This belongs to the legumions or pulse kind of
wn which rank next to the corn plants in their nutritivo

»s. The lentilis snrwt of the bean tribe, but in Eng-
u Lot usmd sa buman food, although considered the best of

K ks for pigeons. On the Contmem. it is cultivated for soups,
» wad 88 for uther dpropanuonl for the table; and among tho
Jrwnents which David received from Shobi, as recounted in the
Aeriptures, were beans, lentils, and psrched pulse. Among the
it was extensively nled, lml among the Grecks, the
bhad a which d that **a wise man acts
with reasvn, and prepares his own lenhls " Among the

it was not nuh nteemed, and from them the English
hows inherited t it, on sccount, it is said,
nndenn'.' men lent. .‘I"n akes its name from lenfus,

md,ueulln'lol’hv and moderation
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, r=v wuuwo vn a plate with a

-ater from them; drain, and put them in j
utter. When they are warmed through, wi
our the stock on them. Add the sorrel, cheryv
oil for 40 minutes. Mix the well-beaten yolks
ream, which add at the moment of serving.

T¥me.—1 hour. .Average cost, 1s. 2d. per qua
Seasonable from June to September.
Suficient for 4 persons.

Tus Cuoumszzr.—The antiquity of this fruit is very great.
nd that che&o:ple of Israe tted it, whilst so) ing
mencn ﬁme‘:‘u cucl;mbei". nl:l ogher fruits of its class, form

0] ian people. By the Eastern nations generally, aa
mlgl’tpm gretgly esteemed. Like the melon, it was ori,
r the ﬁomun, and in the 14th century it was common in Engl
! the wars of ““ the Roses,” it seems no longer to have bee
od, and of difficult digestion when eaten raw. As a presa
is esteamed one of the most agreeable.

EGG SOUP.
198, INGREDIENTS.—A tablespoonful of flour, 4
f finely-pounded mace, 2 quarts of stook No. 105.
Mods.—Beat up the flour smoothly in a teasp
nd put in the eggs; throw them into boiling st
me. Simmer for 1 of an hour. Season and s
’ll in the tureen, or fried sinnate ~8& -—--2



FRUIT AND VEGETABLE 80UPS. ®

i .dmmer for another hour. Now beat the yolks of the eggs well, mix
i with the cream (previously boiled), and strain through a hair sieve.
[ Take the soup off the fire, put the eggs, &c. to it, and keep stirring it
! wdl. Bring it toa boil, but do not leave off stirring, or the eggs will
ardle. Season with salt, and add the sugar.

Time.—2} hours. Average cost, 1s. 9d. per quart.

Seasonable from May to August.

W'eut for 8 persons.

ous, its leaves are tender, and

the roots of this t
:—dmnluh.n ‘h’g TQItMl%hmgmw'hn pngmdmthml,ma:’,
L is & native of oultivated i
J&mumn,mm urope; and

A

. II.

| 130. INGREDIENTS.—5 onions, § heads of celery, 10 moderate-sized

. potatoes, 3 oz. butter, 3 pint of water, 4 pint of cream, 2 quarts
of stock No. 105.

Mode.—Slice the onions, celery, and potatoes, and put them with
the butter and water into a stewpan, and simmer for an hour. Then
fll up the stewpan with stock, and boil gently till the potatoes are
doe, which will bein about an hour. Rub all through a tammy, and
aid the cream (previously boiled). Do not let it boil after the cream
isput in.

Time.—2} hours. Average cost, 1s. 4d. per quart.
Seasonabdle from September to May.

Suficient for 8 persons.

Jete.—This soup can be made with water instead of stock.

S8OUP A LA JULIENNE.

131. INGREDIENTS.—} pint of carrots, ¥ pint of turnips, } pint of
enions, 2 or 3 leeks, 4 head of celery, 1 lettuce,
a Little sorrel and chervil, if liked, 2oz. of butter,
2 quarts of stock No. 105.
Mode.—Cut the vegetables into strips of about
1} inch long, and be particular they are all the
same size, or some will be hard whilst the others
will be done to a pulp. Cut the lettuce, sorrel,
and chervil into larger pieces; fry the carrots
in the butter, and pour the stock boiling to
them. When this is done, add all the other
vegetables, and herbs, and stew gently for at
least an hour. Skim off all the fat, pour the FIILFS OF VRGETABLE.
soup over $hin slices of bread, out round about the size of a
allling, and serve.



<upo, osuces, and salads
., sesv w grow wild; but in quce, where it is cultiv
prowd

KALE BROSE (a Scotch Rec

132. INGREDIENTS.—Half an ox-head or cow
asted oatmeal, salt to taste, 2 handfuls of green
Mode.—Make a broth of the ox-head or cow-he
»ats on the top of the liquor, then boil the greer
e oatmeal, with a little salt, into a basin, and
teacupful of the fat broth: it should not ru
ass, but form knots. Stir it into the whole, give
ry hot.

T¥me.—4 hours. _Average cost, 8d. per quart.
Seasonable all the year, but more suitable in wit
Sufficient for 10 persons.

LEEK SOUP.

I
133. INGREDIENTS.—A sheep’s head, 3 quarts of
1all, pepper and salt to taste, oatmeal to thicken

Mods.—Prepare the head, ext.het by skinning o1
ry nioely; splitit in ¢w=- - 4-°
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trussed as for bailing; 3 or 3 bunches of fine leeks, § quarts of
gock No. 105, pepper and salt to taste.

Mode.—Well wash the lecks (and, if old, soald them in boiling
water for a few minutes), taking off the roots and part of the heads,
md cut them into lengths of about an inch. Put the fowl into the
stock, with, at first, one half of the lecks, and allow it to simmer
gumily. In half an hour add the remaining leeks, and then it may
sisumer for 3 or 4 hours longer. It should be carefully skimmed, and
ean be seasoned to taste. In serving, take out the fowl, and carve it
neatly, placing the pieces in a tureen, and pouring over them the soup,
whieh should be very thick of leekd (a purée of leeks the French
would eall it).

Time.—4 hours. .Adverage cost, 1s. 6d. per quart; or, with stock
Ko. 108, 1s.

8casonable in winter.

Sufficient for 10 persons.

Yote.—Without the fow], the above, which would then be merely called lock
soup, ks very good, and also economical. Cock-a-leckie was largely consumod
ot the Brns Centenary Festival at the Crystal Palace, Sydenbam, in 1859.

Tx3 Lxxx.—As in the case of the cucumber, this vegetable was bewailed by the
Isruelices a their journey through the desert. It is one of the
suiiacezs tnbe, which consists of the onion, garlie, chive, shallot,
and ek, These, as articles of food, are perhups more widel
d-Fused over the face of the earth than any other genus of edible
plaats. It is the national badge of the Welsh, and tradition
sacrib-g to St. David its introduction to that part of Britain.
The "npn of the wearing of the leek on 8t. David's day, among
that ;mi)lp. is thus given in * Bxxtox’'s DicrioNary or Uxi-
vamia: INroxmarioN :''—*¢ Itdlprobnbly originated from the cus-
fom of Aa, or the frien
same disincts of South Wales, all the neighbours of u small farmer

were wont to appoint s day when they attended to plough his land,
sad the Like; .’I‘Id, st ruch time, it was the custom fgr e&h to bring'

y aid, practised among farmers. In

his of leeks with him for making the broth or soup.” (See
2. Davip.) Others derive tha origin of the custom from the battle LEEXS,
o . The plant, when grown in Wales and Scotland, i» sharper

then 18 i in Fagiand, and its flavour is preferred by many to thut of the onion in broth.
Buvery wholesome, and, to provent its tainting tho breath, should be well boiled.

MAOCARONI SOUP.

135. INGREDIENTS.—3 oz. of macaroni, a piece of butter the size of
tvalnut, salt to taste, 2 quarts of clear stock No. 105.

Mode.—Throw the macaroni and butter into boiling water, with a
Fech of salt, and simmer for 4 an hour. When it is tender, drain and
e it into thin rings or lengths, and drop it into the boiling stock.
Stew gently for 16 minntes, and serve grated Parmesan cheese with it.

Time. —F boar. Acerage coss, 1s. per quart.
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Macaroxnr.—This is the favourite food of Italy, where, em-.hn, he Nean
pomlnl,itmybol?m!aduthe uuﬁhm
of London,” says Mr. Forsyth,  is a double line in quick motion,
it is the crowd of business. The crowd of Naples consists
general tide rolling up and down, and in the of this
& hundred eddies of men. You are stopped by s
bench, you are lost among shoemakers’ f snd
among the pofs of a maceroni stall”” This article
nothing more than a thick , made of the best wheaten
with & small quantity of . When it has been
it is put into a hollow cylindrical vessel, pierced with holes ot

' size of tob pipes at the bott Through these holee the mass
is forced l;rlpoworml screw bearing on a piece of wood made
exactly to it the inside of the cylinder. Whilst issuing trom the
holes, it is partially baked by a fire placed below the cylinder,
and is, at the same time, drawn away and hung over rods piaced
about the room, in order to dry. In a few days it is fit for uss.

WACARONT, As it is both wholesome and nutritious, it ought to be muad
more used by all classes in England than it is. It generally so-

panies P’ h to the tables of the rich, but is also for thickening
soups and making puddings.

P

H

i
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r.i. gl.

SOUP MAIGRE (Le. without Meat).

136. INGREDIENTS.—6 0z. butter, 6 onions sliced, 4 heads of celery,
2 lettuces, a small bunch of parsley, 2 handfuls of spinach, 8 pieces of
bread-crust, 2 blades of mace, salt and pepper to taste, the yolks of
2 eggs, 3 teaspoonfuls of vinegar, 2 quarts of water.

Mode.—~Melt the butter in a stewpan, and put in the onions to stew
gently for 3 or 4 minutes ; then add the celery, spinach, lettuces, and
parsley, cut small. Stir the ingredients well for 10 minutes. Now
put in the water, bread, scasoning, and mace. Boil gently for 1} hour,
and, at the moment of serving, beat in the yolks of the eggs and the
vinegar, but do not let it boil, or the eggs will curdle,

T¥me.—2 hours. Average cost, 6d. per quart.

Seasonable all the year.

Suffictent for 8 persons.

Tar Lerrcer.—This is one of the acetarions vegetables,
which comprise a large class, chiefly used as pickies, salads,
and other condiments. The lettuce has in all antiquity heen
distinguished as a kitcbenﬁu‘den plant. It was, withous

reparation, eaten by the Hebrews with the Paschal lamb;

he Greeks delighted in it, and the Romans, in the time of
Domiti it prepared with eggs, and servod in the first
course at their tl‘iﬂl‘i, merely to excite their appetites, 1ta
botanical name is Lactuca, 80 called trom the milky juice it
exudes when its stalks are cut. It dpouenu & narcotic virtue,
noticed by :ncie)nt phjysigim; and even in our day a lettuce

supper is de to repose. Its proper charaeter,
however, is that of s cooling summer vegetable, not m
LETTUCE. nutritive, but serving as a corrective, or diluent of animal

ul

MILK SOUP (a Nice Dish for Children).

137. INGREDIENTS.—2 quarts of milk, 1 saltspoonful of salt, 1 tea-
Spoon'!nl of powdered cinnamon, 8 teaspoonfuls of pounded sugar, ve
amore if liked, 4 thin slices of bread, the yolks of 6 eggs.
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~—Bail the milk with the salt, cinnamon, and sugar; lay the
. & deep dish, pour over it a little of the milk, and keep it hot
stove, without burning. Beat up the yolks of the eggs, add
the milk, and stir it over the fire till it thickens. Do not let
. Pour it upon the bread, and serve.

—4 of an hour. Adverage cost, 8d. per quart,

wsble all the year.

iext for 10 children.

ONION SOUP.

[xexEDTIEXTS.—6 large onions, 2 oz. of butter, salt and pepper
4 pint of cream, 1 quart of stock No. 105.

.—Chop the onions, put them in the butter, stir them ocea-
, but do not let them brown. When tender, put the stock to
nd season ; strain the soup, and add the boiling cream.

—1% hour. _dverage cost, 1s. per quart.

mable in winter.

sent for 4 persons.

CHEAP ONION SOUP.

IxerEDIENTS.—8 middling-sized onions, 3 oz. of butter, a table-
1 of rice-flour, salt and pepper to tast